
Shrimp Creole

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 4

Prep Time: 15 minutes
Cook Time: 30 minutes

Ingredients
__1-1/2 lb of Shrimp, peeled and deveined
__4 Slices of Thick Cut Bacon, diced
__1 Small Yellow Onion, diced
__1 Green Bell Pepper, diced
__1 Stalk of Celery, diced
__3 Cloves of Garlic, minced
__1-1/2 cups of Tomato Sauce
__1/2 cup of Chicken or Shrimp Stock
__2 tsp of Worcestershire Sauce
__1 tsp of Hot Sauce
__Creole Seasoning
__2 Tbsp of Chopped Parsley

1) Pat the shrimp dry as much as possible,
season with the creole seasoning, and
cook in batches in a hot skillet drizzled with
a bit of light olive oil, remove to a plate and
set aside.

2) Add the bacon, cook over medium-low
heat until it renders out all its fat and crisps
up around the edges, once its there,
remove the bacon to a plate, discard of
most of the fat leaving behind about 2
tablespoons.

3) Add the onions, peppers and celery to the skillet, cook over
medium-heat for about 5 to 7 minutes or until they begin to soften, then
add the tomato sauce, Worcestershire sauce, hot sauce, stock and
another pinch of creole seasoning, bring a boil, put a lid on, reduce the
heat to low and simmer for about 15 minutes or so.

4) Remove the lid, increase the heat to medium, let it simmer for a few
minutes, then add the cooked shrimp and bacon back in along with a
little parsley, allow to cook together for about a minute then remove from
the heat and serve!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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