Spicy Shrim
&PPg;enta g

Using Cream of Jalaperio Soup

?1 Makes: Total Cook Time:
1 Bowl 15 Minutes

Ingredients:

2 cups all-purpose flour, separated

Y. cup cornmeal

6 oz Blount’'s Cream of Jalapeno Soup (item#77037)
5 large shrimp, peeled and deveined

8 oz prepared polenta

2 oz Sriracha

10z Cilantro, chopped

Cooking Instructions:
1. In a small bowl, add 1 cup of the all-purpose flour.
2. In another small bowl, add the 6 ounces of Blount Cream of Jalapeno soup.

3.n a third small bowl, add the remaining cup of all-purpose flour and the cornmeal and mix until
fully incorporated.

4. Add the shrimp to the bowl with the all-purpose flour. Coat the shrimp in the flour and then
shake off the excess.

5. Add the flour coated shrimp to the cream of jalapeno soup. Gently coat the shrimp with the
soup until completely covered. Shake off the excess and add to the flour-cornmeal bowl.

6. Gently drop the prepared shrimp into the deep fryer set to 350°F and fry until golden brown,
about 3 minutes.

7. Add the prepared polenta to a serving dish and top with the fried shrimp. Drizzle the sriracha
over the shrimp and then sprinkle the chopped cilantro.

Find more of our Chef’s Recipes: www.blountfinefoods.com/fthe-chefs-table




