
Florida House Inn Leddy's Porch
SHRIMP & GRITS

2 lbs peeled and 
   deveined shrimp
1 ½ quarts cooked grits, 
   kept warm
10 grape tomatoes
6 oz diced ham

3 scallions, sliced thinly
2 oz canola oil
2 cups arugula
4 oz white wine
4 oz heavy cream
Salt and pepper to taste

Heat sauté pan. Add oil, allow to heat briefl y. Add shrimp and 
sauté until they just begin to cook. Add ham and sauté until 
shrimp are half-cooked. Deglaze the pan with wine and add 
grape tomatoes. Reduce with wine until almost completely 
evaporated. Add heavy cream and reduce by half. Finish with 
scallions, salt, and pepper. Place grits into bowls and pour 
shrimp mixture over grits. Top with arugula and serve.

Fancy Sushi
SHRIMP TREASURE ROLL 

3 pieces tempura 
   crispy shrimp
1/2 avocado, sliced
1/2 mango, sliced
4 pieces lettuce

2 slices fresh tuna
1 sheet seaweed nori
1 oz. salmon roe or masago
4 oz. sushi rice
1 oz. homemade eel sauce

Spread sushi rice on the seaweed nori to make the foundation. 
Add all the avocado, lettuce, and shrimp inside the roll. On 
the top, layer 2 slices fresh tuna and mango. Roll and cut into 8 
pieces. Top each with salmon roe or masago, and just a hint of 
Fancy Sushi’s homemade eel sauce. 

PHOTOS BY WILLIAM RASER
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The Mustard Seed Café
CARIBBEAN JERK SHRIMP KABOBS

20 8jj in. wooden skewers
2 lbs. 16/20 jumbo shrimp
2 tbsp. Caribbean jerk seasoning
2 tbsp. pure olive oil 
3/4 tsp. salt
2 or 3 zucchini
2 red bell peppers
2 or 3 yellow squash
Salt and pepper to taste

Soak wooden skewers in water for 30 minutes. Toss shrimp in 
jerk seasoning, olive oil, and 1/4 tsp. salt. Thread onto skewers. 
Slice squash and red pepper into semi-even sizes for even 
cooking and thread onto separate skewers. Brush veggies with 
olive oil, salt, and pepper. Grill shrimp kabobs on medium-
high heat until pink and opaque throughout, approximately 
2 minutes on each side. Grill veggie kabobs until desired 
tenderness, turning occasionally. You may cover, if desired, for 
faster cooking. Serve with side salad of your choice . 

 Brett’s Waterway Café
RED CURRY WATERMELON SHRIMP

1 tbsp. sesame oil
1 tbsp. vegetable oil
1 red pepper, chopped
1 sweet onion, chopped 
1 jalapeno pepper, chopped
3 cloves garlic, chopped
1 tsp. salt
2 lbs. peeled and 
   deveined shrimp
4 pita bread
Feta cheese, scallions, 
   mint, basil

1 cup fresh tomatoes, 
   chopped
1 cup seedless watermelon, 
   chopped
1 tbsp. sugar
2 tbsp. red curry paste
2 tbsp. corn starch
2 cups cool chicken stock
Red pepper fl akes, to taste

In a heavy stock pot, combine fi rst seven ingredients and sauté 
until tender. Add tomatoes, watermelon, sugar, and curry 
paste. Cook for 10 minutes on medium heat. Make a slurry of 
corn starch and cool chicken stock. Add to other ingredients 
to thicken. Cook 10 more minutes. Add red pepper and more 
salt to taste. Use this sauce to sauté fresh peeled and deveined 
shrimp. Place on toasted pita and top with cucumber cubes, 
mint, basil, scallions, and feta cheese. 

Pepper’s Mexican Grill and Cantina
TEQUILA SHRIMP

12 fresh, local shrimp
3 oz. red, yellow, and green bell peppers
1 oz. white onion
4 cayenne peppers
2 oz. tequila
Olive oil
Garlic powder
Salt

Season shrimp with garlic powder and salt. Sauté shrimp a 
little bit in olive oil, then add onions and peppers and pour 
tequila over all. Cook until shrimp is done and has absorbed 
the tequila fl avor. Serve with cilantro rice and veggies. Garnish 
with fr esh cilantro. 
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Joe’s 2nd Street Bistro
SHRIMP MARTINI

Shrimp Court Bouillon
1 quart water
1/2 cup onion, rough chop
1/2 cup celery, rough chop
1/4 cup parsley
1 lemon, sliced
1 tbsp. Old Bay Seasoning
2 tbsp. pickling spice
1 tbsp. Salt
1 tsp. pepper
1 lb. local shrimp, peeled 
   and deveined

Place all ingredients except 
shrimp in a pot and simmer 
for 10 minutes. Add shrimp, 
and after two minutes, turn 
off . Once shrimp are cooked to 
a nice pink color, strain, rinse, 
and refrigerate.

Shrimp Martini
1 cup pineapple, diced
3 cups mango, diced
1 jalapeno, diced fi nely 
1/2 cup red onion, diced 
1/4 cup cilantro, chopped fi nely 
1/8 cup ginger, grated fi nely
Lime juice from two limes
3 tbsp. peach vodka

Rough cut shrimp and place in a bowl. Toss with martini mix. 
Spoon into chilled martini glasses and garnish with lime. 
Makes four servings.

Amelia Tavern
SHRIMP CORN DOG

Shrimp
1/2 lb raw shrimp, peeled and deveined
1 clove garlic
1 shallot
1/2 lemon, zested
1/4 cup bread crumbs

Combine all ingredients in a food processor and pulse until 
well combined and smooth. Scoop into 2 inch balls, insert a 
wooden pop stick into the middle of each ball and form into a 
shape similar to a hotdog. Refrigerate until ready to fry.

Cornmeal Batter
2 cups cornmeal
1 cup fl our
1/4 cup sugar
1 1/2 tbsp. baking powder

1 tsp. garlic powder
2 cups buttermilk
1 egg

Combine all ingredients in a bowl and mix until well 
incorporated. Place in tall container, deep enough to dip the 
shrimp dogs in. Preheat a 4-qt. cast iron pot fi lled halfway with 
oil to 350 degrees. Dip each shrimp dog into the cornmeal 
batter and fry until golden brown and crispy, about 5 minutes. 
Drain the shrimp dog on paper towels and allow to cool 
slightly. Serve with your favorite dip.

Pogo’s Kitchen
SHRIMP AND CORN FUNNEL CAKE

3 cups all purpose fl our
1 1/2 cups sugar
1 cup cornmeal
1 1/2 tbsp. baking powder

3 cups buttermilk
2 eggs
1/2 lb. raw shrimp, diced
Oil for frying

Mix all ingredients in a bowl until wet batter is formed. Transfer batter 
to a piping bag. Heat oil in cast iron pan to 375 degrees. Cut piping bag 
tip large enough to allow shrimp through. In a circular motion, pipe 
the batter into the hot oil into a 4” circle. Fry on each side for 2 minutes. 
Remove from oil and drain on paper towels. Dust with powdered sugar.
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David’s Restaurant & Lounge
JUMBO SHRIMP AND TRUFFLE GRITS

1 cup yellow stone ground 
grits
4 cups heavy cream in corn 
stock
1/2 cup Wisconsin white 
cheddar cheese, shredded 

1/8 lb. butter
7 shrimp, peeled and deveined
1tsp. pork belly, match stick 
slices
1 sprig fresh thyme
1 tsp. truffl  e oil

Grits
Add the grits and heavy cream in a medium sauté pan and 
bring to a low simmer for 20 minutes until grits are fully 
cooked through. When it’s thick and creamy, add cheese, truffl  e 
oil, and butter, whisk together, and season with salt and pepper. 
Garnish with fresh thyme sprig.

Shrimp
In a cast iron pan, add 1 tsp. oil and turn on high. Just before the 
oil reaches its smoke point, sear shrimp until golden brown on 
both sides.  

Wicked BAO
 SHRIMP BAO

12 pieces Bao (found at Asian specialty markets)
24 shrimp (1 lb.), medium to large, peeled and deveined
Buttermilk batter (2 cups buttermilk, 6 eggs) 
5-spice rice fl our mixture (3 cups rice fl our, 1 cup cornstarch, 2 
tablespoons 5-spice seasoning, pinch sea salt)
Frying oil
Sriracha Aioli (1/3 cup Sriracha sauce, 1 cup mayonnaise, 
   1 tsp. lime juice)
Arugula
Toasted sesame seeds

Steam Baos according to package directions. Dip shrimp into 
buttermilk batter. Coat with rice fl our mixture, shaking off  
excess. Fry shrimp in oil until golden brown. Assemble Bao 
with arugula and shrimp (2-shrimp per Bao), top with Sriracha 
Aioli, and sprinkle with sesame seeds. (Note: Sriracha Aioli can 
be made ahead and refrigerated.)

Is my 
shrimp fresh?

When buying shrimp from the store or fi sh market, there are 
a few things to look for to be sure you are getting the freshest 
product for your meal. Here are key things to check:

The freshest shrimp of all are still alive. Their coloring is 
grayish olive or pinkish tan with translucent fl esh.

Fresh (non-live) shrimp indicate they are losing freshness when 
the head begins to turn black. If the head shows some black 
color, but the meat in the tail still appears translucent, then it is 
still fresh. Their shells should be translucent and moist, not dull 
or dry. Shells should not be slippery, have black edges or spots. 
There should be no drying on the meat.

Shrimp should have a mild fresh smell of the sea. Never buy 
seafood with an off  odor or a strong ammonia smell.

Avoid shrimp that are limp, slimy, or falling apart, all of which 
are signs of decay.

Frozen shrimp with the head removed have meat that is white 
in color.

Freezer burn on frozen shrimp indicates that the shrimp have 
either partially thawed before being refrozen, or have been 
poorly handled during their freeze, both of which are bad for 
texture and fl avor.
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Thai Spice Cafe
PAD THAI SHRIMP 

4 oz. uncooked thick 
   rice noodles
1/2 lb. uncooked shrimp, 
peeled and deveined
2 tsp. canola oil
1 large onion, chopped
1 garlic clove, minced
1 large egg, lightly beaten
Chopped sweet radish
Paprika
Sliced tamarind

4 green onions, thinly sliced
1/3 cup rice vinegar
1/4 cup sugar
3 tbsp. low-salt soy sauce
2 tbsp. fi sh sauce
2 to 3 tsp. chili garlic sauce
2 tbsp. chopped peanuts
Bean sprouts

Cook noodles according to package directions. In a large non-
stick skillet or wok, stir fry shrimp in oil until pink; remove 
and set aside. Add onion and garlic to the pan. Make a well 
in the center; add egg. Stir fry until egg is set. Add remaining 
ingredients; heat through. Return shrimp to the pan and heat 
through. Drain noodles; toss with shrimp mixture. Garnish 
with cilantro if desired. Add lime wedge and edible fl ower.

Salt Life Food Shack
SHRIMP BROCHETTE

8 fresh Fernandina shrimp, 21/25 count, peeled
8 pc. smoked applewood bacon, cut into thirds
8 cubes pineapple, 1 1/2 - 2 inches in size
Four 10-inch wooden skewers
1 to 2 oz. pineapple teriyaki glaze

Take 1 strip bacon, cut into thirds. Place one shrimp on 
bacon piece. Roll shrimp in bacon, making sure the bacon 
overlaps the belly of the shrimp one time. Place two skewers 
through one piece of pineapple, then skewer one bacon-
wrapped shrimp. Repeat process until you have 4 shrimp and 
4 pineapple cubes on each skewer. Briefl y blanch skewers in 
fryer for 30 seconds. Drain on towels to absorb grease. Place on 
well-oiled grill over medium heat. Brush with teriyaki glaze. 
Be careful not to overcook or burn. Serve with rice and garnish 
with sesame seeds.

Pozzi Coffee Wine Bar and Bistro
BROCHETTE OF SHRIMP

Bamboo Skewers
3 lbs. shelled and deveined 
tail-on shrimp
3 zucchini, cut into discs

4 cloves minced garlic
6 tbsp. salted butter, melted
Lawry salt 
1 1/2 tbsp. lemon juice

Soak the bamboo in water. Rinse the shrimp with water and 
pat dry. Mix the garlic, melted butter, and lemon juice together 
in a bowl. Thread four shrimp and three zucchini on each 
skewer. Brush the garlic butter mixture on the shrimp skewers. 
Sprinkle Lawry salt over the shrimp skewers. Grill the shrimp 
for 6 to 7 minutes at 400 degrees, turning once.
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España Restaurant and Tapas
GAMBAS ROMESCO

4 packages rapini
12 Fernandina large shrimp 
(16/20), peeled and deveined, 
save heads and skins
8 roma tomatoes
3 roasted pequillo peppers 
(canned) or a fresh roasted 
and peeled red bell pepper 
1 tbsp. minced garlic
3 garlic cloves
1 tbsp. crushed cherry peppers
2 whole almonds
2 whole fi lberts (hazelnuts)

3 tbsp. brandy
1 orange pepper, 1 yellow 
pepper, 1 red pepper, cut in 
strips
1/2 – 3/4 cup olive oil
Slice of day old country bread 
drizzled with olive oil
2 tbsp. sherry vinegar
1/4 tsp. smoked paprika
1/4 cup diced carrot
1/4 cup diced celery
1/2 cup diced onion
Salt and pepper

For romesco sauce
In a bowl, cut 3 ripe roma tomatoes in half lengthwise and 
season with salt, pepper, 1 tsp. chopped garlic, and crushed 
cherry peppers, then toss until well coated. Place on tray cut 
side up and roast at 400 degrees for 30 minutes. In the last 7 
minutes of roasting, add garlic cloves, almonds, fi lberts, and 
slice of country bread. Remove from oven, let cool, and peel 
tomato skins. Be sure to collect all the juices while you peel. 
Place peeled tomatoes (save 4 halves for garnish), pequillo 
peppers, roasted garlic, roasted nuts, sherry vinegar, paprika, 
and toasted bread in a blender and drizzle olive oil until bright 
orange and the sauce is smooth. Add salt, pepper, and more 
crushed cherry peppers to taste.

For shrimp stock
Sauté shrimp heads and skins in a little pot for 2 minutes, then 
fl ambé with brandy. Add diced carrots, onions, and celery and 
sauté for 3 minutes before adding 3 cups of water. Let simmer 
for 30 minutes.

Preparation and plating
Blanch rapini, then shock in ice water bath to retain the bright 
color. Season the shrimp with salt, pepper, and sauté in a pan 
with 1 tbsp. olive oil and 1/4 tsp. chopped garlic, adding strips of 
peppers. Add 2 tbsp. shrimp stock. 
   In another pan, sauté 1/4 of the chopped garlic, the rest of 
roasted tomatoes, and rapini until they are warmed through. 
Assemble the plate by adding a generous portion of heated 
romesco sauce as the base. Use a round mold for the rapini 
and tomatoes. Top with the shrimp.  Add the pepper strips as 
garnish. 

Amelia Island Coffee
SOUTHERN SHRIMP SALAD

Freshly cooked shrimp, peeled and deveined
Mayonnaise
Celery, fi nely chopped
Red onion, fi nely chopped
Old Bay Seasoning
Crushed red pepper
Freshly squeezed lemon juice
Freshly chopped dill

Combine all ingredients and season to taste. Serve on a 
croissant with a lettuce medley. 

The Crab Trap
BLACKENED SHRIMP

Heat non-salted sweetened butter in a saute pan. Dust
16 large shrimp in blackening seasoning. Cook shrimp
until done. Toss shrimp in a bowl with a coconut rum glaze. 
Serve over 1 cup of Cajun rice with steamed broccoli and and 
baked sweet potato.
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Burlingame Restaurant
SEAFOOD CIOPPINO

Lagniappe
TEMPURA SHRIMP WITH ASIAN SLAW 

1/2 cup rice vinegar 
1/2 cup water 
1/2 cup sugar
Daikon radish, 
Carrot 
Cucumber 
Hoisin sauce
Siracha 
Mayonnaise
Orange juice
Cilantro leaves 
Chile, thinly sliced

Tempura Batter
1/4 cup potato starch
1/4 cup cornstarch
1/2 cup fl our 
Cold soda water

With many Asian-inspired dishes, most sauces are available on 
the grocery shelf. For this, you will need Hoisin, Siracha, and 
Mayonnaise. For the Siracha Mayo, add just enough siracha 
to the mayo to give it a nice pink color and the kick you like. 
For the Hoisin, thin with a little citrus juice, like orange juice. 
For the Asian slaw, use a mandolin to fi nely cut daikon radish, 
carrot, and cucumber. Combine rice vinegar, water, and sugar. 
Bring to boil and pour over vegetables. Let cool. 
   To make tempura, combine potato starch, cornstarch and 
fl our, mixing in cold soda water until you have a thin batter. 
Don’t worry about lumps. To assemble the dish, fry your 
shrimp in 350-degree oil until crispy. Use your sauces to make a 
design on the plate. Place a small amount of Asian slaw, and top 
each slaw pile with 2 interwoven shrimp. Garnish with some 
cilantro leaves and thinly sliced chile. 

Shrimp
Mussels
Clams
1.5 lbs. onion
1/2 lb. carrot 
1/2 lb. celery
4 oz. brandy 

8 oz. white wine
1 lb. shrimp shells 
6 oz. tomato paste 
1 lemon 
1 1/2 tsp. cayenne 
Oil
Salt and pepper

Sauté the vegetables with oil and season with salt and pepper. 
Once the vegetables are browned, add the tomato paste and 
cook for fi ve minutes on medium-low heat. Deglaze with the 
brandy and wine. Add the shrimp shells, lemon, and 1 gallon 
of water. Bring to a simmer and reduce stock by half. Strain 
the stock through a fi ne mesh strainer. Add 6 oz. of the shrimp 
stock to a pan and reheat. Add to the pan clams, mussels, and 
shrimp, and reduce slightly. Finish with a tablespoon of butter. 

There are two ways to thaw shrimp safely: 1) Slowly in the 
fridge for about 24 hours per pound. 2) Quickly in a colander in 
the sink under cold running water. Never at room temperature. 
Never in warm water.

Cook the shrimp with the shell on. The shell adds a lot of fl avor, 
and also protects it from oversooking.

Devein the shrimp before cooking by using kitchen scissors or a 
small sharp knife to cut through the shell along the back of the 
shrimp, from the head to the tail, then use the scissors or knife 
to lift out the vein.

It only takes a few minutes for shrimp to cook, even the large 
ones. When the fl esh has turned pink and curled in to a ‘C’ 
shape, they’re done.

Shrimp
Cooking Tips

Speak with a Lifestyle Advisor • (904) 491-2412
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