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PACIFIC COAST SHRIMP RECIPES
By Thelma S. Rose, Helen H. Snyder, and Rose G. Kerr

Home Economists, Bureau of Commercial Fisheries
From the inshore waters of Alaska, and the coastal waters
of Washington, Oregon, and California, fishermen harvest shrimp which
tempt and tantalize the palate of the average man as well as the gourmet.

These shrimp are relatively small in size.

When cooked, they

light orange-red in color and have a delicate flavor.

ar~

Prized as a

cocktail and salad shrimp, they are often overlooked as an excellent
source of high-quality protein, minerals, and vitamins for hearty main
dishes.
Of the numerous species of Pacific Coast shrimp, five are of
major commercial importance.
or prawn, and coon-stripe.

They are: pink, Side-stripe, humpy, spot
The first three comprise the bulk of the

catch.
With the exception of a few markets close to the fishing
grounds, Pacific Coast shrimp are not marketed raw, but are processed
and sold cooked in the shell or as cooked meat.

One pound of raw shrimp

will yield approximately 1 cup of cooked peeled shrimp, weighing about

4 ounces.

Special handlinr. is necessary to preserve the form and
quali ty of these shrimp, as they are very 8T'\all, running 60 to 150
to the pound.

Throurh m0dern processinr methods, the industry offers

the homemaker ar. econm'l j L.). l , rearly-to-eat shri:"!r of superior qual ity.
Upon arrival at the nrocessinp
ately cooked and cooled.
a salt solution.

the shrimp are immedi-

Then they are peeled, washed, and olaced in

So:ne T'rocessors r>; v P the shrimp a short second cook

to imnrove the c0l o r an d text ure .
the meat is nut

nla~t

throur~

a

erls'c!r~

To

"1ec~;m j (':t1

rC:'loval of shell framnents,

cl'-'aninp' !'lachine before beirlF taken

to the packiOP- room.
Most of the coov.ed

sb~im~

l-po\.U1d, and 5-pound vacuUI'l cans.
by

retai ~

is

~arketcd

frozen in 4-ounce,

The lo.rf"cr oacK is usually purchased

fish dealers who thaw the s!-..ri:r.p and market it as "fresh

cooked shrimp".
Pacific Coast shrimp may be used in any recipe callinl? for
cooked shrimn.

Recipes preDared with these small whole shrimp are

unusually attractive and colorful as well as delicious and satisfying.

2.

SHRIMP COCKTAIL
1/2 pound cooked shrimp
Lettuce
Cocktail sauce
Lemon wedges
Arrange lettuce in 6 cocktail glasses.
on lettuce;
wedges.

cover with cocktail sauce.

Place shrimp

Garnish with lemon

Serves 6.

COCKTAIL SAUCE I
1/2 cup catsup
2 tablespoons lemon juice
1 tablespoon grated onion
2 tablespoons mayonnaise or sal cd dressi ng
1 teaspoon Worcestershire sauce

1/4 teaspoon salt
Dash pepper
Combine all ingredients and chill.

3.

Serves 6.

SHRIMP COCKT Al L

1/2 pound cooked shrimp

(

Lettuce
CockLJ.i : sauce
Lemon wed("es
Arran ~e

on lettuce ;
wed~es.

lettuce i n 6

cocktai~

f"lasses.

CO'ler with coc1-:tail sauce.

Place shrimp

Garnish \lith lemon

Serves 6.

COCKTAIL SAUCE II

3/4 cup chili sauce

1/4 cup finely chopped celery
1

tablespoo~

lemon juice

1 tablespoon horseradish
1/2 teaspoon salt
Combine all ingredients and chill.

4.

Serves 6.

l)

SHRIMP IDUIS

3/4

pound cooked shrimp

1 head lettuce
2 tomatoes, sliced

3 hard-cooked eggs, sliced
Louis Dressing

Shred lettuce and place in a large shallow salad bowl.
Arrange shrimp over the lettuce.
slices of tomatoes and eggs.
Serves

Around the edge place alternate

Spread Louis Dressing over shrimp.

6.

IDUIS DmBSING

1 cup mayonnaise or salad dressing

3 tablespoons catsup
1 tablespoon chopped onion
2 tablespoons chopped sweet pickle
Combine all ingredients and chill.

5.

Serves 6.

SHRIMP AND PINEAPPLE SALAD

3/4 pound cooked
1

~ad

shri.mp

(

l et t uce

1 can (1 pound

4

ounces) diced pineapple,

drained
1 cup chopped celery

1/4 cup mayonr,ai se or salad dressing
Shred l ettuce and place in a larp,e shallow salad bowl.
Combine shrimD, pineapple,
lettuce.

Serves 6.

6.

c~lery,

and

m~onnaise.

Place on

SHRIMP NEWBURG

3/4 pound cooke d shrimp

1/4 cup butter

or other fat

2 tablesooons flour
1/2 teaspoon salt
Dash nutmeg
Dash cayenne pepper
1/2 teaspoon paprika
I! cups coffee cream

3 egg yolks, beaten
2 tablespoons sherry
Toast points
Melt butter; blend in flour and

seasoni~s.

Add

cream gradually and ClOok until thick and smooth, stirring
constantly.

Stir a little of the hot sauce into egg yolks;

add to remaining sauce, stirring constantly.
heat.

Add shrimo;

Remove from heat and slowly stir in sherry.

immediately on toast points.

7.

Serves 6.

Serve

SHRIMP CREOLE

1 pound coo1-:ed shrimp

(

l/~

cup c hopped onion

l/~

8Up chonped f'Te en pepper

1 cl ove p,arlic, finely chopned
l/~

cup butter or other fat, melted

J tablespoons flour
1 teasDoon chili oowder
Dash nepper
1 teaspoon salt
1 can (11: ounces) tomatoes
Rice ring
Cook onion, green nepner, and garlic in butter until
tender.

Blend in flour and

seasonin~s.

cook until thick, stirring constantly.
Serve in a rice ring.

Serves 6.

8.

Add tomatoes and
Add shrimp; heat.

(

FILIPINO SHRIMP CURRY

3/4 pound cooked SHrimp

I~

1/2 cup chopped oniar.
1/4 cup butter or other fat, melted
1/4 cup flour
1 teaspoon salt
Dash pepper

1-3/4 cups chi&en broth or bouillon
1-1/2 teaspoons curry Dowder
1/2 cup applesauce
3 cups cooked rice
Curry Condiment s

Cook onion iil butter until tender.
salt, and pepper.

Add broth gradually and cook until thick,

stirring constantly.
heat.
t.·
f

Blend in flour,

Add curry powder, applesauce, and shrimp;

Serve on rice with any of the following Curry Condiments.

Serves 6.
CUffiY OONDIMEIITS

Chopped hard-cooked

eg~

whites

Sieved hard-cooked egg yolks
Chopped salted peanuts
Chonped green onion tops
Chopped tomatoes
Chutney
Freshly

~rated
n

coconut

SHRIMP FONDUE
1/2 pound cooked shrimp

8 slices

whit~

(

bread

2 tabl e spoons butter or

~argarine

3 tablespoons chopped preen pepper
1

~'lP

grated cheese

3 egf,S
1/4 teaspoon powdered mustard
1

teas noon salt
Dash nepper

2t

cups milk

Paprika
Remove crusts

4

fro~

bread and butter bread.

Place

slices in a well-greased baking pan, 8 x 8 x 2 inches.

Cover with a layer of shrimn, green pepper, and half of the
cheese.

Top with remaining slices of buttered bread and cheese.

Combine I3ges, mustard, salt, and pepper;
e gg beater.
paprika.

beat with a rotary

Add milk; pour over sandwiches.

Sprinkle with

Bake in a slow oven, 3250 F., for approximately one

hour or until fondue is firm in the center.

10.

Serves

6.

(

SHRIMP PIE
3/4 pound cooked shr imp
1 chicken bouillon cube
1 cup boiling water
1 can (lo! ounces) condensed mushroom soup
3 tablespoons chopped onion
1/4 cup chopped green pepper
1/2 cup choppe d celery
1/4 cup butter or other fat, melted
1/3 cup flour
3/4 teaspoon salt
2 cups pastry mix
1 tablespoon milk
Dissolve bouillon cube in boiling water.
stirring until smooth.
in butter until tender.

Add soup,

Cook onion, green pepper, and celery
Blend in flour and salt.

Add bouillon-

soup mixture gradually and cook until thick, stirring constantly.
Add shriJnp; heat.

Prepare pastry mix as directed.

Roll a little

more than half of dough very thin and cut into 6 circles, 5 inches
each.

Line 6 individual 4-inch pie pans with pastry.

shrimp mixture.
each.

Roll remaining dough.

Moisten edges of lower crusts.

mixture.

Seal edges and prick tops.

Fill with

Cut into 6 circles,

4 inches

Place top crusts over shrimp
Brush with milk.

Bake in a

very hot oven, 4500 F., for 20 minutes or until brown.

Serves 6.

11.

The following recipes from the Bureau's publication
How to Cook Shrimp were tested using Pacific Coast shrimp with
excellent results.
Shrimp Canapes
Shrimp Bis que
Shrimp Salad
Shrimp Mousse
Shrimp

in Tomato Aspic

Shrimp Jambalaya
Shrimp Thermidor
Shrimp Wiggle
Shrimp au Gratin
Shrimp Casserole
Shrimp a la King
How to Cook Shrimp is Test Kitchen Series No. 7 of the
Fish and Wildlife Service, United States Department of the Interior,
and may be obtained from the Superintendent of Documents, Government
Printing Office, Washington 25, D. C., for 15 cents a copy.

12.
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