Shrimp Creole
[image: image1.jpg]


    [image: image2.jpg]


    [image: image3.jpg]



This rich and savory red dish is a New Orleans Creole staple almost exactly like Cajun Shrimp Piquant, but not as spicy (just make this really spicy to make Shrimp Piquant)! 

Ingredients:

½ pound shrimp, peeled and deveined - save shells & heads to make shrimp stock!

¼ cup all-purpose flour

¼ cup peanut oil
1 small onion, finely chopped
1 rib celery, finely chopped
1 small green bell pepper, finely chopped

2 – 3 cloves fresh garlic, minced
Ground cayenne, salt & ground, black pepper, to taste 

1 teaspoon garlic powder

1 – 1¼ cups tomatoes, peeled, seeded, chopped (I use a 15-oz. can San Marzanos, crushed by hand)

1½ teaspoons Creole seasoning
3 - 4 sprigs fresh thyme, or 1 teaspoon dried
1 tablespoon Tabasco

1 tablespoon tomato paste
1½ teaspoons Worcestershire sauce

½ teaspoon white pepper
¼ cup dry white wine

1 bay leaf
2 large or 3 small green onions, green tops & white part, finely chopped
2 teaspoons flat-leaf parsley (for garnish), minced

2 servings cooked Creole rice (add a bay leaf to it when cooking to make it “Creole”)
Preparation:

Season the shrimp with ¾ teaspoon salt and ⅛ - ¼ teaspoon of Cayenne, to taste. Set in the fridge until ready to add.  
You need 1 cup of shrimp stock that is very easy to make. Put the shrimp peels and heads (if you have them) and all the vegetable scraps and parings in a small saucepan with a teaspoon each of salt, ground, black pepper and garlic powder. Cover with water and boil at a low, steady simmer for 10 minutes. Strain and reserve one cup. 

In a 16-ounce measuring cup, add the tomatoes, tomato paste, a healthy pinch of salt, the bay leaf, the thyme, half the green onions, hot sauce, Worcestershire sauce, wine, white pepper & Creole seasoning. Mix thoroughly. Set aside.

Combine the flour and oil in a medium-sized or large saucepan. Turn the heat up to medium-high and constantly stir until you have a dark roux. Once the roux is nice and dark, turn the heat way down to “Low” and add in the onion, celery and bell pepper; cook until caramelized, then sweat the vegetables until soft with the pot covered. Add in the tomato mixture from the measuring cup and turn the heat to medium-high heat and simmer until most of the alcohol burns off.  Add the shrimp stock and garlic, bring to a boil, then reduce to a low simmer. Simmer for 30 minutes, until reduced by 25%. 
Add shrimp and the remaining green onions to the sauce. Reduce heat to a low simmer and cook 5 - 6 minutes.  Check seasoning and serve immediately over/with boiled rice; garnish with the parsley. 

