Shrimp Creole





Generally, dishes called “Creole” are associated with tomatoes, and therefore associated with the city’s under-recognized Spanish influence. Once you’ve tried true Shrimp Creole, you’ll never be satisfied with a weak imitation.  





¼ pound of margarine


1 stalk of celery, diced


2 large bellpeppers, diced


2 large onions, diced


32 ounces (2 16-ounce cans) of crushed tomatoes


1 cup of beef stock


2 tablespoons of margarine


2 pounds of fresh shrimp, peeled and deveined


½ cup of chopped green onions


1 teaspoon of minced garlic


¼ cup of shrimp stock


4 tablespoons of Creole seasoning








1. Heat margarine in a large stockpot over medium heat.


2. Sauté celery, bellpepper, and onion 10 to 12 minutes.


3. Add tomatoes and beef stock and simmer 30 minutes.


4. In a separate sauté pan over medium-high heat, melt two tablespoons of margarine. Sauté the shrimp with the green onions and garlic until the shrimp turn pink, about three to four minutes. Add the shrimp stock.


5. Add the cooked shrimp into the sauce, then add the Creole seasoning. Simmer for 20 to 25 minutes.


6. Remove from heat and serve over rice.


