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Shrimp & Crawiish
o

Yields: 6 Servings

Ingredients

Au Gratin

1 cup grated white-and yellow cheese
Plain bread crumbs

Parsley flakes

St. Pierre

3 oz butter for sauté

2 bunches green onions, chopped

2 medium white onion, chopped

2 garlic cloves, chopped

2 celery stalks, chopped

6 oz Louisiana shrimp, peeled and deveined

16 oz. Louisiana crawfish tails:

1 pinch thyme

Juice of 1 lemon

1 bay leaf

2 large ripe tomatoes, chopped fine with juice

12 oz shrimp stock from'the peelings ¥

3 0z blonde roux (butter and plain white flour)

Salt and white pepper and a dash of Tabasco®
to taste .

AuGratin o
. Mix together a cup ofgrated white and yellow cheese of
your choice, plain br_ead crumbs and parsley flakes.

auté the chopped seasonlngs in butter’ for three to four minutes until theyjust
N Do not brown. Add the shrimp and crawﬁsh thyme and bay. Iea .

Enjoy this scrumptious recipe from Antoine’s compliments of (CORPORATE REALTY
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