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SHRIMP GUMBO (serves 610 8)

Make a Roux _
In a sauce or frylng pan combine 1 cup fl

heat while continuously
of the roux is the color 0
then add roux. Reduce heat.an
Add 1 cup chopped onions, ¥ cup choppe

minced garlic, 1 thsp dry thyme, 4 OF 5 bay lesvas, 1 159
der (optionel) Simmer

pepper and 2 tsp gumbo file pow
‘adel 3-4 lbs of shrim;?'Simmer another 15 minutes oF until don

“cooked rice. qs5afNuss
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CREOLE GARLIC SHRI :
In a skillat, melt butter, add shrimy, black pepper, sinely chopped '
sautee shrimp until done. Add

aid Marcela’s Creale Cookery Seasoning 0 taste
a toasted, crungny, french bread slfxce. : ;
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our and 1. cup oll. -Heat on med to
i 21 chocolate colof %
25.minutes until ch oo e

stirring for apprx 251 '

f the gumbo. Heat 10 cups of chicken st0

d simmer for 30 minutes.

oped green onion, 1cud chopped
black pepper, 1 tsp cayenne

for 2% additiond

e and then serve over

_ paprika ﬂ()ﬁ color. Serve on top of Mpw‘\@
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SHRIMP ETOUFFEE Sy T w&tﬁ;@% o T
with 1 cup butter and 1 cup flour. Add 5% cups chopped onions, 2 CUps
14 thsp salt, 172 15D

4 hay leaves,

Miake a roux
d red beil peppen
dd 9 cups of chicken stockand a

chopped celery, % cup choppe

penpper, 11sp cayenne pepper and stir to combine. A

¥ cup chopped green ohion. Cook on low heat for 2 hrs and add shrimp forthelast 15

minutes and cook until done. \qgggb) % Sl W wﬁ@; Sw s
PEACH COBBLER rogote- \Qmiw e
_Me!t % cup buiterina9x13 inch pan by placing it in the oven at 350. Drain 2 150z
“cans of canned peaches and reserve the syrup. Mix together 172 cups of self rising
flour, 1% cups of sugar and 1 tsp cinnamon. Add 1% cups milk slowly and stirring ‘
constantly to avoid lumps. Add 11sp vanilla and 1/2 cup of the reserved syrup. Sy
mixture over melied butter without mixing. Top with peaches. Bake at 350 for 45 miy

+o 1 hr until golden brown.



