Galatoire’s Shrimp Remoulade Recipe for Two
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Remoulade is a chilled-seafood salad dressing. Shrimp remoulade is the most popular kind. This is the recipe for red remoulade used by Galatoire’s Restaurant in New Orleans’ French Quarter. You can make “white” remoulade by adding in some mayonnaise and leaving out the paprika. Galatoire’s decorates the edge of plate with hard-boiled eggs sliced thin or quartered, and a few green and black olives. I like to add Creole seasoning to the sauce.
Ingredients:
· 1 rib celery, coarsely chopped

· 1 green onion, coarsely chopped

· ¼ small onion, coarsely chopped

· 3 tablespoons Italian flat leaf parsley, whole
· 4 tablespoons red wine vinegar

· 4 tablespoons ketchup

· ¾ teaspoons tomato paste mixed with water to make 4 tablespoons tomato puree
· 4 tablespoons Creole mustard (I use Zatarian’s brand, but you can make your own by blending 2 tablespoons Dijon with 2 tablespoons brown mustard, like Gulden’s)
· ¼ teaspoon Worcestershire sauce

· ¼ cup vegetable oil (I use good quality olive oil)
· ½ teaspoon paprika (I like to use the smoky Spanish variety)
· 1 pound large peeled and deveined, cooked and chilled shrimp (I boil them just until pink and curled in enough salted water to cover with half a small peeled onion, ¼ cup lemon juice, 1 tablespoon of my homemade Creole seasoning, half a rib celery, a few whole, peeled/smashed garlic cloves and 1 teaspoon whole black peppercorns)
· Iceberg lettuce leaves, for serving
· Preparation:

· In the container of a food processor, combine the celery, green onions, onion and parsley. Pulse until finely chopped. Add the vinegar, ketchup, tomato puree, mustard, Worcestershire, paprika and Creole seasoning, to taste (if using). Process until well blended, stopping to scrape down the sides a couple of times. With the food processor running, drizzle the oil in a steady stream, processing until blended. Transfer to a bowl, cover and refrigerate for a few hours, until thoroughly chilled.

· When ready to serve, toss the chilled, cooked shrimp with the sauce and plate over  lettuce leaves on individual platters.
