


- Texas shrimp! What & great taste 10 serve today or
~any day. Delicious, highly nutritious and reasonably
L priced G you sonsider cOstoer serving), shrimp are
“versatie enough for any covking style and most
CCbudgetss These wight dishes are just & sampling of
. the easgy and exciting ways (o celebrate with shrimp.
SNoar wont't fing fried shimp in the mediey, but rather,
a few innovative cholces 10 perk up your meal
~plarning. So, let the celshration begin!

Cajun Sheimp Gumbo
A southern culinary masterpisve with ehar and
Mavor s unigue as our great siate.

3 pounds pesled 4 coup choppert fresh
- shrirmg, 28/30% or - parsiey
- smafter 1 - gan {13 ounoes)
¥ oup flowr - chicker troth
¥a oup Hoqusd vegetable 3 -bay feaves
il 2 tabliespoons
2 - cups chopped oRions - Worcestershire sauce
2 . oups chopped oelery 1. - tabiespoon ime
1 ~oup chopped bell 1. labiespoon Kichen
L pRODEar - Bougust .
1. package (10 ounces}l 8 leaspoons savh
- frozen cut okra -garkc salt and pepper
1 can {8 counces) 'quum’ HOE pepper Bauce
© oMo sauGE. 1o {aste

Mot cooked nes

To make roux, heat oil in large cast ron kette,
Cavaltable, When very hotl, but notsmoking, add half
‘the flour. Stir constantly with wire whisk, Add
srgmgining flour Stir rapidly with whisk until derk and
smooth, Add vegetables and cook until tender. Add
Somzio sauce, 2 oups waler and chicken firoth.
-Simmer for 1 -houn - Add remaining ingredients sxeepl
--tice. Simmer for- 15 minutes: Serve oves ht Toe,
-dakes 8 1o 10 servings.



Sshiviop and Wdd Rice Stulling

A far ory fromva gumery bread stuffing, this tasty
shrimpawild vloe duowill tighlight any special moal

1 pousd peeled and 2 - ablespoons ik
cevelned shrimp Ve feaspoon thyme
Ya cup chopped celery Vi teaspoon salt
Ve vup chopped rion -Dash pepper
Ve oup margaring 4 - pups coored wild ricg
2 tablespoons chopped
parstey

T beaten egy

(Cut shrimp into smal places. Coolk with calery and
COCnEnS I marganing wtl vegetables are tender

- ghout 2 mirges, Combineg with remaining ingredients
s arg mix thoroughly. Use mbdure o il the eavity of g
fish, turkey or chicken or serve as a side dish, Makes
6 servings.

Cwhrimp Stulled Fillets
SWhat better combination than Texas shrimp ang tish!
142 pounds cooked, peeled and deveined shrimp
8 ety fong, thin fillsts, skinned
115 cups soff bread crumbs
2 . lightly heaterr 8ggs
Ve oup fresh femon juice
Ve oup white wine
3 . tablespoons chopped fresh parsiey
Ve o deaspoon dried ol
Vi teaspoon st
3 ablespoons margarine
- tablespoon e jtice
Plane 4 hllets, slun side down on greased Gaking
~ghest Minos the shrimp or grind in food processon
In miking bowl combine shrmp, crumbs, eggs.
-demon uice, wine, herbs and salt: Spresd stuffing on
<4 filters, Gover with remaining filets Drizzle with
emon juise and margarine. Sprnkle with paprika.
-Bake 8l 350 degress for 20 minutes or il fishvis
sropague. Maxkes 4 servings.



~Hot Shrimp Casscrole

- A oolorful. hot shrimgy entree that really teases the
- laste buds.

7

pesnd pocked,

peated and deveined
shimin
~pups chopped celery
- chopped green

- pepper:

oue fogsted, sfivered

T alrHds

cup mayonnaise

LRI {10V ountes)
Loregh of Celpry Soup

jar (2 ounces} shosd

 pirnientoes
Clegspoons grated
Sorrion

{easpoons femon
futoe

Teaspor st

oues vrushed polglo
chips

oup grated ohedder

chease

- Gt farge shrimp in hatl in & large miding bowi,

< eombing shrimp and remaining ingredients sxcept

- ohips and cheese. Pour into well greased cassesiole
~dishy Combing poisto chips and chease and sprinkie
Cover tasserols. Bake gl 350 degress for 1H 10 20
Cmingtes or urti hot and bubbly, Makes 6 servings.

CShrimp dn Gurlicky Butter
“Serve this fingsy lickin' good” shirimp with French

‘read 10 secak up the sauce.
Pounls heatless,

-~ sheflan shrimg,

18/20s or larger
pourd butter o

TR

A

GEp Frash femon jiice

5

-olioves mineed fresh

L gartic

Ya

ccup chopped frash
Cparstey

- labespoon Back
preter

- Wash sheton shrimg talls {green; headless) and
placein a single o gouble layer v an oven proot
~haking dish, Combine remaining ingredients and pour
~ovir ghrimpy, Beke 8t 425 degrees for & mingies or
Sohok onoudionr grilt with hood closed. Shrmp is
done when the shelis are pink and the mestis
Sapacue. Do not seercook. Makes 4 hearly sendngs.



Lameron Couwnty Sheimp Dip

- A Ble Toxas shimp gogs & long way in i asly
iurg with oream ohegese.

T opoand cooked b oup Bnely sinoed

shrimp, S1/60's or O

-amafer 2 - tablespoons 1arragen
& packages (8 ounoes - VIHROES

~gaeh) softensd cream - __.{aﬁ}f@s;}{jgﬂ

~cheass -Worcestarshirg sauce
ba GO MIRYEIAISE Frasty parsiey for garmsh

Chop shwinp i larger than S1/EDs, Dormnbing with
remasning ingredients excepnt parsiey. Gamish and

sohill, Serve with frash vegeiable sticks, Makas 3 cups
oip.

Creole Shwimp Buatlter

-Something special for erackers. oast, fnghshmuin
~or Bagals

b poundd cooked, s 2 . jsaspoons

- pepted shirmg - horseradish
Yoo oLpy RIS La IRASDOON s&it
2 'fabz‘es;ﬁmms frash “a ---f@&@poaﬁ whte

- ASTION JiCe pepoer

- Pash cayenng pepper

CThoroughly ohill shrimp, Lise {000 processor of Sharp
Jkedte and fnedy chop shrimp) Gombing remaining
sirgredients and i o shwimp Ghilll Plage
aitractive serving bow! and sprinkde with paprika.
Serve with hot roils o bread flem of your chos:
Shrimp Butler 13 also good on Daked potatoss
Makes 1V oups spresd



~Bacon Wrapped Shrimp

~Savery tobshimp hors d'osuvres brotted: 1o heaventy
o perfecton

T oponsind peeied and - Garis salt
fjﬁvﬁ’ff?f‘}fj 5;‘3?’55"5}‘0, Q:"?C},{}p@g {;6551'} ﬁ}afsz’@}/
2H/3 s

. Wooden picks
~Bacon slices

S Using the ipanest third of bacon slices, pisce a

-~ ghrimp on gach plece. Sprinkle with gariic salt and
Coparetey. Skewer ends of bacon aroung shrimp with
SWoOTeN Pk, Bake at 3H0 degrees for 2 mindes,
Shen brodt eatll bacon is done. Makes 26-30 hors
doasuvres.
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