Ingredients

e 1 cup of mayonnaise

e 2 Tbsp Creole mustard (or
grainy)

e 1 clove garlic (minced)

e 1 Tbsp creamed horseradish

e 1 tsp Worcestershire sauce

e 1 tspLemon Juice

e Y4 tsp Cajun Seasoning

o Y4 tsp Smoked Paprika

e A sprinkle of cayenne pepper

e 3/4 cup chopped celery

e 3/4 cup chopped scallions
(white and green parts)

e 1/2 cup chopped parsley

e 1 cup chopped yellow onion

e One pound of peeled Shrimp

e« 1 Tbsp Fresh Parsley (chopped)
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Shrimp Salad with
Remoulade Sauce

Home Recipe

Serves: 6
Cook Time: 20 minutes

Cooking Instructions

1)

Combine the mayonnaise, mustard, garlic, horseradish,
Worcestershire sauce, lemon juice, Cajun seasoning,
smoked paprika, and cayenne pepper in a small bowl.
Refrigerate until needed (I like to let the flavors sit for a
while).

In a large skillet over medium heat sauté the shrimp,
onions and celery until the onions have softened and the
shrimp is cooked 3-5 minutes. Remove from heat into a
large bowl and let cool completely. Once cooled stir in the
parsley and green onions.

Add enough of the remoulade to cover the shrimp lightly
(the rest can be served on the side)

Divide the lettuce among six chilled salad plates. Divide
the shrimp evenly atop the lettuce and serve, garnished
with parsley.

agm
Nutrition Facts
servings per container
Serving size (173g)
I
Amount per serving
Calories 330
% Daily Value*
Total Fat 29g 37%
Saturated Fat 4.5g 23%
Trans Fat Og
Cholesterol 110mg 37%
Sodium 820mg 36%
Total Carbohydrate 5g 2%
Dietary Fiber 1g 4%
Total Sugars 2g
Includes 0g Added Sugars 0%
Protein 11g
I
Vitamin D Omcg 0%
Calcium 73mg 6%
Iron 1mg 6%
Potassium 221mg 4%
*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
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