
Tujaque’sTujague’s
[.. .  New Orleans.]

[Do you know what it means to miss. . .]



201 saint charles avenue,  suite 4411,  new orleans,  la 70170,  504.581.5005,  www.corp-realty.com

Ingredients

1 cup ketchup
2 Tbsp. horseradish

2 Tbsp. yellow mustard
2 Tbsp. Worcestershire sauce

dash Tabasco
4 hard boiled eggs, chopped

2 raw eggs, beaten

1 gallon water
1 package crab boil

3 Tbsp. salt
36 large raw shrimp

shredded lettuce

Preparation

Mix the first seven ingredients in a glass bowl. Chill in the refrigerator 4 hours. In a large pot, bring the water,  
crab boil and salt to a full boil. Add shrimp. When the water returns to the boil, turn off  the heat and let the shrimp sit  
for 5 minutes to absorb the seasonings. Drain the shrimp, cool and then peel them. Place 6 shrimp on a plate lined with 

shredded lettuce and top with 4 tablespoons of  the sauce. Repeat 5 more times.
(Serves 6)

please enjoy this famous recipe from Tujague’s provided by 

Special thanks to John Magill and The Historic New Orleans Collection, a museum and research center for Louisiana State and New Orlean’s history,  
for providing photographs, menus and postcards. www.hnoc.org

Shrimp Remoulade




