PO-BOYS  (makes four 6” sandwiches)
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Seasoned Coating:

1½ cups all-purpose, white flour and ½ cup corn meal (finely-ground in coffee grinder), or just 2 cups white flour (use ¾ cup flour & ¼ cup corn meal to coat two servings)

1½  tsp. garlic powder (use ¾ tsp. for two servings’ worth)

1½  tsp. salt (use ¾ tsp. for two servings’ worth)

1 tsp. gumbo file (½ tsp. for two servings) 

½ tsp. cayenne pepper (¼ tsp. for two) - optional (too hot for Northern guests!)

Sandwich Components:

1 lb. (16 oz.) peeled, washed U20-30 size shrimp or 1 pint (16 oz.) canned, drained oysters - or mix 8 oz. of each!  (about 9 -18 shrimp per serving, depending on size – use 8 oz. for only two sandwiches).

1 - 2 French loaves (or French-loaf shaped Ciabatta bread), cut into 4 equal 5” to 6” sections; slice each section open and leave them “hinged” (and dredge out the center-interiors of both halves a little to make room in them for the filling!).

OPTIONAL: Shredded lettuce, dill-pickle slices, sliced Creole tomatoes (or other kind of tomato), mayo, Creole mustard (Zatarain’s is good; if you can’t find any, it’s easy enough to make it with 1 part regular Grey Poupon Dijon mustard and one part Gulden’s spicy brown mustard)

1 bottle (6 oz.) Louisiana hot sauce (for marinating the seafood – use only half a bottle for two servings).  Peanut oil (for frying)

Preparation:

Marinate shrimp / oysters in Louisiana hot sauce ½ hour. Dredge in coating mix (do the shrimp first). Heat peanut oil in fryer to 360° F.  Load the fryer basket up really well over the sink so that excess coating does not mess up your oil.  Fry for only 4 minutes, or until golden brown (it doesn’t take long at all).

Dressed = mayo spread on the bottom half of the sandwich, Creole mustard spread on the top, layer the pickles and tomatoes on the bottom bread, fill with the lettuce then top with the fried seafood.

Serve with a big handful of kettle-style potato chips/crisps (Zapp’s) and ice-cold beer; Dixie: 
