Counler lo Table Recipes

FROM THE CHEF’'S CORNER

Recipe: SHRIMP & ANDOUILLE BOIL

Dale: AUG. 2022

Ingredienis:

3 Lemons, divided

1 Lb. Miesfeld’s Andouille Sauéage

1/2 C Old Bay Seasoning, plus more for garnish

3 Thsp. Butter

6 Cloves Garlic, smashed

2 Tbsp. Chopped Parsley

1 Onion, peeled and cut into six pieces

1 Lb. Baby Red Potatoes, halved

4 Ears Corn on the Cob, cut into 3-4 in. pieces

2 Lbs. Shrimp, peeled and deveined (leave tails on)




Direclions:

1. Cut 2 of the lemons into quarters. Cut the remaining lemon into wedges and reserve the wedges for later use.

2. Fill a large pot with 12-14 cups of water. Place the two quartered lemons in the water along with the Old Bay

seasoning, garlic, and onion. Bring to a boil.

3. Add the potatoes to the pot and cook for 10-12 minutes or until just tender.

4. Add the corn and sausage and cook for another 3-4 minutes.

5. Add the shrimp to the pot and cook for 2-3 minutes or until pink and opaque.

6. Drain the shrimp mixture from the pot, reserving 1 cup of the broth.

7. Melt the butter and whisk it into the reserved broth. Pour the broth over the shrimp mixture.

8. Garnish with chopped parsley and lemon wedges. Sprinkle with additional Old Bay seasoning to taste, then

SErve:




