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Shrimp Etouﬁée Etouffée is a cla.ssic New Orleans dish. It usually consists of seafood or shellfish that
are smothered in a deeply flavorful sauce as they cook, and then served over white
with Scallion Rice rice. We didn't stray too far from tradition, simmering shrimp with a lively blend of
spices and the "holy trinity" of Creole and Cajun cooking: celery, bell pepper, and

@ 20-30min % 2 Servings onions. It all comes together in a seafood broth thickened with roux.



What we send

+ 1 medium yellow onion

+ 2 oz celery

+ 1 bell pepper

+ 1 bag scallions

+ 5 oz jasmine rice

« Y 0oz Cajun seasoning

- 1 pkt seafood broth
concentrate 24

+ 10 oz shrimp (use
immediately or freeze) 2

What you need

- olive oll

+ kosher salt

* butter?

- all-purpose flour!

Tools

+ small saucepan
+ medium saucepan

Allergens

Wheat (1), Shellfish (2), Fish (4), Milk
(7). May contain traces of other
allergens. Packaged in a facility that

packages gluten containing products.

Nutrition per serving
Calories 660kcal, Fat 22g, Carbs 82g,
Proteins 329

1. Prep ingredients

Finely chop all of the onion. Trim celery,
then thinly slice. Halve bell pepper,
remove and discard core and seeds, then
cutinto Y2-inch pieces. Trim scallions,
then thinly slice about % cup, keeping
dark greens separate.

4. Cook vegetables

Add onions, celery, and bell pepper to
the saucepan and cook, stirring
frequently, until vegetables are just
softened, 5-6 minutes. Stirin 1%
teaspoons Cajun spice blend (or more
or less, depending on heat preference),
and cook, stirring, until fragrant, about 1
minute.

2. Make rice

Heat 1 tablespoon oil in a small
saucepan over medium-high. Add rice
and sliced scallion whites and light
greens. Cook until some of the grains
turn chalky white, 1-2 minutes. Stirin 1%2
cups water and %2 teaspoon salt Bring
to a boil over high. Reduce heat to low,
cover, and cook until water is absorbed
and rice is tender, about 17 minutes.
Remove from heat; keep covered.

5. Make sauce

Stir in seafood broth concentrate and
12 cups water; bring to a boil over high
heat. Season lightly with salt. Reduce heat
to medium and simmer until sauce is
thickened and vegetables are tender, 5-7
minutes.

3. Make roux

In a medium saucepan, heat 1
tablespoon butter and 1 tablespoon oil
over medium-high. Add 2 tablespoons
flour and cook, stirring constantly, until
the mixture is the color of dark peanut
butter, 4-5 minutes.

6. Add shrimp & serve

Rinse shrimp, then pat dry. (First thaw
under cool running water, if necessary.)
Stir in shrimp and cook, uncovered, until
shrimp are curled and pink, 2-3 minutes.
Fluff rice with a fork and stir in all but 1
tablespoon scallion dark greens. Spoon
rice into bowls and top with shrimp
etouffée and remaining scallion dark
greens. Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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