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HOW TO COOK 

SHRIMP 

bri ht n h ir m nu ith shrimp. Today, as a 
r ult f m d rn £i hing and mark ing method 
hrimp are available-fr h, frozen, oak d, and 
anll d-in all par of th ountry. hrimp ar 

an x lJ nL our of high-quality protein of 
m wat r - olubl vitamin and of min ra1 

n e ary to ood nutrition. 
Th various kind f hrimp mark ted in the 
nit d S tat ar th common or "white ' hrimp, 

whi ch i a r ni h (Tm when aught; th brown 
r nt ilian hrimp whi h i browni h r d in it 

raw tat . th pink or oral-colored hrimp; and 
Lh Ala ka and alif rl1ia ari ti e , whi ch vary 
in c 1 rand ar r In iv ly small. Ithough 
hrimp ran in alar from OT eni h gray t o 

br wni h I' d h n raw, th y diff r littl In ap -
and fln r wh n k d. Raw hrimp 

ar n all d In th r tail 

ar 

Jnim . 

hrimp ar cu:tomarily, Id a cor in 
o r grad. Th i, i. b~ l n lh' lIumu r of h 
off hrimp to th p undo 1'h unt r num 
de ' ignalion may a1.·o b d :-;crib d by \ll'h 
te rm a. jumbo, larg , m dillm, and . mall. 
la rge. iz r grad run 15 or ( W I' hrimp 
th pound; th , mall . t .iz run' ,() or m I' t 
th pound. in e all p t'i ,: In y bud int 1'­

changeably in cok ing, the . iz of th hrimp 
as ' um n r importan if th a t and tim 
r equir d to prepare a I' cip ar t k n into c n 
ider ation . J umbo or large . hrimp r II ralJy c I 

the rna t but tak It': time to pr I ulld d V'IO; 

small hrimp a t Il''': but tak 101l1!l'r to pr pan- . 
They h ave th .amp fine fhlH)r and f d value. 

10. t hrimp mark t d ill the l' nil .<1 ,tal an' 
so ld fre:;h or frozl'n. Frozell "hril1111 w're 
packa d mainly in [i- pound bl C lllltd I' C ntly, 
when con:ium r - ized pnl'kug("- b '('tUIl popular. 
T h :r aI" tlnl illlble in a JlUllllJ r f IZ' froUl 5 
ollnc t 1 pound. 

A noth r nt d \' I pm nt the br d d 
hrimp wh ich ha b n p I d, l('an d and 

br Ii. I' ady for fryin . 
ok d 'hrimp ar _ It! by tIll' pound nnd m y 

b pur ha d ith r in til hl-Jl, or p .. I'<1 nil 
d an d r ady t 1I~. 'ul\1H'd ~!tnJIIP !II' "ud 
nbl on th mark t in'P:!- alld ,-,-(lIlIlC' 1'111 . l'llh r 
plI 'k din brin or dry. '"ohd Ill' ,. IIlwd !trilll!, 
mlly bu.' d in n~ of th' folio" III/! r '{'I p' 11-
in'" f r ' k d hrimp, 

hn\ (11, impr· iOIl th ... hrimp 
Ul'(' !!' n r lIy 1I , d only ill :-·tlad 1111\ ~ockt II 
wiJl nnd th t many d ·lit'II111 11111 1I i- C: III r JIl III 
d i. h • y l> pi 'p:lI ,1 \I. ill" }"'. pOpll I r 
. h II 



1 . Boiling shrimp 

2. Removing shell 

3 . Removin g sand vein 

2 

HOW TO 
Boiling is the basic method of cooking raw 

shrimp. The shrimp may be boiled, then peeled ; 
or they may be peeled, then boiled. The order is 
largely a matter of personal preference ; about 
the only difference is in the amount of salt used 
in the boiling water. 

To boil before peeling 

1% pounds shrimp 
1 quart water 
~ cup salt 

W ash shrimp. 
Place in boiling salted water. 
Cover and return to boiling point. 
Simmer 5 minutes. 
Drain. 
P eel. 
Remove sand veins. 
Wash. 
Chill. 
Yields % pound cooked shrimp. 



BOIL SHRIMP 

'r U ' 111 un 
'hrimp, 

f 

To boil after peeling 

11/2 P und h ri m p 
1 qUHrL \ al r 
2 to. I al t 

P t?el hrim 

all for 

M nk H sh u ll \V ut lencrthwi d wn th e back 
f en 'h hrimp, 
Wa 11, 
Pi a in b iling aJt d wut r. 

\' r tlnJ r t urn to b il in pint 
m inut , 

f , and \' in ' remninin cr , 

k d 'hrimp, 

1 . Removing sh ell 

2 , Cutt ing shrimp 

3 , Bo iling shrimp 
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SHRIMP COCKTAIL 

% pound cooked shrimp (p. 2 or 3) 
Lettuce 
Cocktail sauce 
Lemon wedges 

Arrange lettuce leaves in cocktail glasses. P lace 
shrimp on lettuce; cover with cocktail sauce. Gar­
nish with lemon wedges. Serves 6. 

Cocktail Sauce 

% cup catsup 
2 tablespoons lemon juice 
1 tablespoon grated onion 
2 tablespoons mayonnaise or salad dressing 
1 teaspoon W orcestershire sauce 
1;4 teaspoon salt 
Dash pepper 

Combine all ingredients and chill. Serves 6. 

Cocktail Sauce 

% cup chili sauce 
1/1 cup finely chopped celery 
1 tablespoon lemon juice 
1 tablespoon horseradish 
% teaspoon salt 

Combine all ingredients and chill. Serves 6. 

SHRIMP CANAPES 

% pound cooked shrimp (p. 2 or 3) 
1 3-ounce package cream cheese 
1 tablespoon chili sauce 
1ft. tea spoon W"orcestershire sauce 
1 teaspoon salt 
Dash cayenne 
Crackers, toast, or bread 

Grind shrimp. Soften cheese at room tempera­
ture. Combine all ingredients, except crackers, 
and blend into a paste. Spre:1d on crackers, toast, 
or bread; garnish. Makes approximately 48 
canapes: 
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SPICED SHRIMP 

1% pounds shrimp, fresh or frozen 
1 bunch celery tops 
1 bunch parsley 
1% teaspoons crushed bay leaves 
1% teaspoons whole allspice 
11/2 teaspoons whole red peppers 
1% teaspoons whole black peppers 
% teaspoon whole cloves 
2 quarts boiling water 
1 cup vinegar 
1;4 cup salt 

IVash shrimp but do not remove shell s. Tie the 
celery, parsley, and spices in a piece of cheesecloth. 
To the water add vinegar, salt, and bag of sea­
sonmgs. Cover and simmer 45 minutes. Add 
shrimp, cover, and return to boiling point; simmer 
5 minutes. Drain, peel, and remove sand veins. 
Serve with a cocktail sauce. Serves 6. 

SHRIMP TURNOVERS 

% pound cooked shrimp (p. 2 or 3) 
1 teaspoon horseradish 
2 tablespoons lemon juice 
1 teaspoon prepared mustard 
1 tablespoon chopped sweet pickle 
1 teaspoon salt 
3 tablespoons mayonnaise or salad dressing 
1 cup pastry mix 
Cream 

Grind shrimp. Combine all ingredients, except 
pastry mix and cream ; blend into a paste. Pre­
pare pastry as directed. Roll very thin and cut 
into 2-inch circles. Place 1 teaspoon of filling 
in center of each circle. Moisten .edges with cold 
water; fold over and press edges together with a 
fork. P rick tops and brush with cream. Bake in 
a hot oven, 475 0 F., for 12 to 15 minutes or until 
golden brown. Makes approximately 48 turnovers. 



SHRIMP BISQUE 

!"inc! . J1l'i mp. k nion and I ry in bult r 
unt il t n 1 r . TIl nd in flour and s a oning. . \ dd 
mill gl'uclullll,Y alld '0 I ulllil lhi·l , . tilT ing 

ll .' lallll. . dd hrim : hat. h with 
b pp r 1 prinkl d v r Lh rv . . 

Shrimp Bis qu e 

SHRIMP SALAD 

'olllhin 1111 ingl ·lIi · 
• ' 'r\" on ) till( . 
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Peeling grapefruit 

Sectioning grapefruit 

Shrimp and Grapefruit Salad 
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SHRIMP AND GRAPEFRUIT SALAD 

% pound cooked shrimp (p. 2 or 3) 
1 grapefruit, sectioned 
Salad greens 
Mayonnaise or salad dressing 

Prepare 6 individual salads by arranging 
alternate ro\,"s of shrimp and grapefruit sec­
tions on salad greens. Gal'l1ish with mayonnaise. 
Serves 6. 



SHRIMP AND APPLE SALAD 

r 3 

r ala dr lfi 

SHRIMP MOUSSE 

% p und d hrimp p. 2 r 3) 
1 ubI I 11 It.t in 
% up old wat r 

mi :\ tllJ' . 
111 1 n 

d 
-in rr 

1 nbin 
'Iatin 

n-

SHRIMP IN TOMATO ASPIC 

r 

1D 

ur tn m Ie! ; 

lid. tIl' lint il 
nt! . hrimp. 

l 'nmold n 
1 tu arni h ith m . nnal, . 

TOMATOES STUFFED WITH SHRIMP 

:1 I pOU lid ('ook!'d h l'Itn P (p. :.! or :3) 
I H reTe t (JllInt 0(' . 

1 t("ISpOon ,'ult 
1 l'll P ('ook Ii ril' 
1 cup gratl'd I'lIe\' 

1 ('g/!. Il'at 'n 
tt'tl po /I saIL 

n. h I PI> r 
1 tllhl':-[oonblltt 1'orolh rI I,m'lt 1 
1 I ('up dry br 'ad crumb 

'ul lat'rT' hrill1 p ill hulf. "\ '1 ... 11 tOIll1l0('. I " 
mo\ . 1 'Ill ('111.1 ... :\1\(1 ,'1'111 'r ; . pI illkl" \\ IIh lit . 

'ol1lhilll' ric ' . l'Ill' . '/!". I'll rWill!.! .lIlId IIIIJIlI' 
PInt'(' in 1011111« '. '''I II iJ II Il' hlll 1'1' IIId c rulIIl ; 
)ll'inklt' \1\ l'r top of 111/1111( ...... I' l I t' ill l,lI 

/!n'l 'Ii akill/! di h. H.lk., ill ! III' dl' I ' 1)\ 'n. 
:l;, I F .. fO!' :.11 to :!:, lIIilllll' or UIIIII {( III 
31 t l\ ler. '1'\ ' 
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Cutting Ihrimp 

Breading shrimp 

French- Fried Shrimp 
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FRENCH-FRIED SHRIMP 

PI:.! I uncl ' hrimp, fr h r fr z n 
2 " u at n 
1 t a: 1 ( on It 
I:.! ' up fl our 
1 2 up or or ad rumb 

Dra in 011 

u ~a\l 

In L .\ (,Ollllll(,ITinl \'n>lHlillg may. liS d. F 1-
In\\ till' dll'\' 'tlOI . 011 tlw pllC'kll/! . 



FRENCH-FRIED SHRIMP IN BA nER 

fr h rfr n 

Ilking powd r 

SHRIMP JAMBALAYA 

r 

lit hoI f. Fry , n until 
n~p. k 

\lilt i 1 ( 1 
I milt • t nd 
' t iT' inri nn I ~h rilll i ' h t\l. n ' 

SHRIMP MEUNI~RE 

f h or f n 
Jill • 1111 I l J 

j ui 

SHR IMP CREOLE 

11:l pOllnel ' ~hrinq , fr·h or fruz n 
,I up 'hOI P II nion 

1 I ell p "hOI Iwd grt"ll 1('1 P r 
1 "I 0 \'(, garlic fill ,1)' chopp 'II 
1 i ('U P bllll r or III II r fut. III ,It 
:~ tabl , I jon. (] ur 

'hili 0\\ r. 

111 

ri n 

h nJ 

r 0\ r 

h. 
r. 

• r III 
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Adding shrimp 

Filling shells 

Shrim p Thermidor 
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SHRIMP THERMIDOR 
I 

% pound cooked shrimp (p. 2 or 3) 
% cup sliced mushrooms 
~ cup butter or other fat, melted 
~ cup flour 
1 teaspoon salt 
% teaspoon dry mustard 
Dash cayenne 
2 cups milk 

- Grated Parmesan cheese 
Paprika 

Cut large shrimp in half. 
butter for about 5 minutes. 

Fry mushrooms in 
Blend in flou r and 

seasonings ; add milk gradually and cook until 
thick, stirring constantly. Stir in shrimp. Fill 
6 individual well-greased shells or casseroles. 
Sprinkle with cheese ancl paprika. Bake in a hot 
oven, 400 0 F '., for 10 minutes or until cheese 
browns. Serves 6. 



1, 

SHRIMP WIGGLE 

SHRIMP AU GRATIN 

oktl.h riml (p.:lor:3) 
dHlI I d ni n 

ult r r nth I' fnl, 111 It d 

n n. tord 

r t h l' fa l. m It 
rum 

llIillut '. I" unlil r" n. 

~ t .-'1' Jllat jlli' Illl~ 1 \k 

) 

ult r 
Ad 1 

f )r 10 

r milk. 

SHRIMP CASSEROLE 

• I or 

11111 Ill' 1111 • IIlp 

rg' . IarilllJ ill Illd r. (k \ g·1 bl. III 
butt r IIntill nd '\'; hi 'Ill! ill flour lind II. 'om· 
hin !' lip un milk; :Icld to \. 'J!'( hI· till IlIr J d 
(' ok \lnt il hic'k, tlrring on WIly. del hrimp 
lind I )11 1" ill t n \\'('1\ . tn'l\ d I'll -rill" 'nmhilll' 
butt r nei rlll11l>.;. prinklt. 1I't'r I"p of ( r"I •• 
1 ok in II hot \('11, l I F .. or "hollt 1011linlli 
or until hI" wn, n ' 

\I I r n 

SHRIM P A LA KING 

m .· 

I gr 'n I II r 
r I h r f l t, lll'lt d 

UI" 

hrim! in hulf. 'ollk 11111 hroolll 1111 

r in hutt r IIl1till lid r: hl"lId III I flur 
.\ hI milk 'r dIlly 1\(\. no 

011 Ilntl) .• Ilr ill pllllltllt/J 

",' III I I 11111 • If 
t. " n 
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Filling skewer 

Brushing with seasoned butter 

Shrimp Kabobs 
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SHRIMP KABOBS 

1% pounds shrimp, fresh or frozen 
4 slices bacon, cut in squares 
1 4-ounce can button mushrooms, drained 
% teaspoon salt 
Dash pepper 
~ tablespoons butter or margarine, melted 

P eel shrimp and remove sand veins. W ash and 
drain on absorbent paper. Using long skewers, 
alternate the shrimp, squares of bacon, and mush­
rooms until skewers are filled. Brush with sea­
soned butter and place on a preheated, greased 
broiler pan about 3 inches from the source of 
heat. Broil 5 minutes, turn and brush with but­
ter. Broil 3 to 5 minutes longer. Serves 6. 



I '1) :-;1 

1 n, h I 

SHRIMP NEWBURG 

.:t r , 

half. f II 
\ <1 1 

CURRIED SHRIMP 

I. ,) r 

r olb r fal. III It d 

I t 11\:-;1 l\ l'lI rry I \\' ' r 
1, t n ~ p Oil 0 \\ 1 r (1 rin~ r 
:. til s milk 
1 it' rill~ 

It t I II I': , hrim l in 1I,df. {ol- onion III IItt r 
unt ilt n I r : bl 'lld in HI lIr l\nd (' , \.o ll in.~ .. \ dd 
milk ''rrud llnll) lind · )\. unt J\ I lurk . !'> t il r il\fr ',m· 
Inntly. \ dd . hl' inll : iW:I(. n 111 1 i 1'11\ .... 

n .-

SHRIMP SlUFFING 

} .! I unci hr llll p. f h fr '1~ II 
J, l '\I I'l l ' PI I miclil 
2 Inhlt· 1 mil ·h 'II .t I 
:s I lI bl· hull 1 Ir IItl",r f I Ill' II. J 
1 

lI1 ilk 

II I ' 

I) >1 h r irn p ancl r'11111" IIl1 I \ ill, " . h Hill 
'li t in! . mnll P II'(", 'ook onion , p tr I ." ntl 

. hl' iJl1 1 ill hutt l' 1' 11111 tllI'nd 'r. '1III1hi,ll' J!~. lIIilk, 
lid ,'II .Ull i/l T, ~ I I. 1111 11Ij.!I 'dil·1l1 1III!'IIlI'I 

\llI t i l \\ II nloi:-; l '/It'd. ~l lIkl' -lIoll,h ful' , . \ ,und 
iru, 

SHRIMP SAUCE 

I:! p Olllld ('ookl'd . 1.1'1111(1 (p, :! or a) 

,) lallI!- 1'0011 bllll')' ur (JIIl'1 r I, rtl4'111 

:! 111111 1'0011 lIollr 
a, 1\';1 I I III . ~d l 

I l'lIp Illilk 
:\ 1111 rd'l'nok ,II " J!" ehnl'i" (I 

'Ill hrim l iUlo III dl "i. t' : hili II III blll\. r 
;\ to .1 IIIillllf , BltlHI III 1141111 lid It: tid 
IlJiIl· "'1 ItlulIlI." HId (1)(1 III 1 I till k. 
1.II111y, .\ dd·" r: II, t. nt' 0\. r 
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