	Shrimp Boulettes
	

	
	

	Portions: 35
	

	
	

	Ingredients:
	

	1. Shrimp, 110 pud, pureed
	1 qt

	2. Green bell pepper, chopped
	2 ea

	3. Red onion, chopped
	2 ea

	4. Celery, chopped
	4 blades

	5. Italian bread crumbs
	1 ½ cups

	6. Garlic, Powdered 
	2 t.

	7. Garlic, crushed
	12 cloves

	8. Chef’s seasoning
	To taste

	9. Pepper, Cayenne 
	1 t

	Mise en place:
	

	1. Puree shrimp in food processor
	

	2. Puree bell pepper, onion and celery in food processor
	

	3. Combine shrimp and vegetable purees, bread crumbs, green onion and garlic. Season to taste
	

	4. Fry small test amount and taste, adjust seasoning
	

	
	

	Cooking:
	

	1. Scoop mixture in uniform amounts into deep fryer
	

	2. Fry until golden brown
	

	3. Remove from fryer and place in steamer to remove excess oil
	

	
	

	Presentation:
	

	1. Place 5 boulettes on appetizer plate with small cup of sauce
	

	2. Serve immediately
	

	
	


