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Shrimp Creole

A tasty main dish for company!
Ingredients:

4 Servings of Easy Microwave Rice

1-/12to 2 Ib. Fresh Shrimp, peeled and deveined
1-1/2 C. Chopped Fresh Onion

1 C. Chopped Green Bell Pepper

4 Large Stalks of Celery, diced

3-4 Bay L eaves

1 Large Can of whole Tomatoes

4 Tbs. Butter or Margarine

Salt, pepper and Tabasco Sauceto taste

Shown on the website is a shrimp peeler tool. If you buy unpedled shrimp, these are
wonderful tools to have. You can find them in many seafood shops, some grocery stores
and cookwar e shops. The tool works easily. Simply dip the small end into the back of the
shrimp's shell. Asyou push down into the shrimp's shell, the tool gets wider and wider and
the shrimp's little jacket popsright off. DO NOT BEND YOUR SHRIMP TOOL UNLESS
YOU WANT IT TO SNAP IN HALF. It will work just fine when you just gently shove it
into the shell. [Note: if you buy unpeeled shrimp, you need to buy about half a pound more
than you actually need -- the peelswill take up part of the weight.]

Here are 1-1/2 pounds of fresh, unpeeled shrimp. Of course, you can always buy peeled
shrimp, but expect to pay a bit more. | really do not recommend buying pre-cooked
shrimp. Buy uncooked ones and cook them your self for a fresher taste.

Peeling a shrimp with the shrimp tool.

Chop your onion -- remember the easy way isto make cuts acrossthetop in both directions
and then dice across the cuts.

Chop green bell pepper by cutting it into thin strips.

Once you've cut your green pepper into strips, bundle the strips together and dlice across
them.

Clean 4 nice stalks of celery.

Aswith the green bell pepper, you will cut your celery into thin strips, bundle them up and
dice across to dice your celery uniformly and efficiently. Remember, these neatly diced
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vegetables will be a large part of your sauce -- you'll be serving them to your guests and
you'll want your dish to be attractive. My motto: PRETTY FOOD TASTESBETTER!

Sauté your diced onion, green bell pepper and celery in 4 Tbs. of butter or margarinein a
large frying pan.

While the vegetables are being sautéed, cook the shrimp by immersing them in a pot of
rapidly boiling salted water.

The shrimp will become pink and start cooking immediately. Stir several times and let
them boil about 5 minutes. Drain and set aside.

Caution: do not allow family membersinto the kitchen. The lure of freshly cooked shrimp
may be too much toresist for the weaker members of your family.

Continue stirring the vegetables as they saut€'. You'll be ready to go to the next step when
they are somewhat tender and the onions begin to be translucent.

Add the can of whole tomatoes.

Cut the larger pieces of tomato up with a sharp knife so that you have smaller, more bite-
Sized pieces.

Season with salt, pepper and Mrs. Dash (if preferred) and then add 3-4 nice bay leaves to
your sauce. Let smmer for 20-25 minutes.

Add Tabasco Sauce to your taste -- you can start with about a teaspoon but stir the sauce
and tasteit asyou add it to make sureit isto your own specifications.

After smmering the sauce for 20-25 minutes, remove the bay leaves and add the cooked
shrimp.

Stir in the shrimp and let the sauce and shrimp smmer for 5 more minutes. Serve over
rice.
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