RecipesCheéasse

Cajun Shrimp Etouffée

Yield: 7 min
Total Time: 70 min

Recipe from: https.//www.reci peschoose.com/reci pes/southern-etouffee-recipe

| ngredients:

1/2 teaspoon dried thyme

1/2 teaspoon dried oregano

1/2 teaspoon garlic powder

1/2 teaspoon onion powder

1/4 teaspoon cayenne pepper

1/4 teaspoon black pepper

1/4 teaspoon ground white pepper

1 teaspoon sweet paprika

1/2 cup oil high heat

1/2 cup all-purpose flour

1 1/4 cups minced onions

1 1/4 cups green bell pepper minced

3/4 cup celery minced

2 jalapefios minced, ribs and seeds removed, optional
6 green onions sliced, keep greens separate
12 cloves garlic minced

1 1/2 cups shrimp stock or seafood stock/clam juice
2 bay leaves

2 tablespoons hot sauce

2 tablespoons butter cold

2 pounds shrimp peeled and deveined
cooked rice for serving

Nutrition:

Calories: 390 calories
Carbohydrate: 16 grams
Cholesterol: 205 milligrams
Fat: 23 grams

Fiber: 3 grams
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6. Protein: 29 grams

7. SaturatedFat: 3.5 grams
8. Sodium: 420 milligrams
9. Sugar: 2 grams

Thank you for visiting our website. Hope you enjoy Cajun Shrimp Etouffée above. Y ou can see more
19 southern etouffee recipe Savor the mouthwatering goodness! to get more great cooking ideas.



