SHRIMP & CRAB BISQUE








3 pounds of small shrimp, unpeeled 


1 onion, chopped 


1 bellpepper, chopped 


1 stalk of celery, chopped 


1/2 cup of flour 


1 cup of milk 


1 pound of lump crab meat 


Russco's Gourmet Blend seasoning to taste 





PREPARATIONS:





Boil shrimp and remove from the pot. Keep the stock. Peel the shrimp. Heat shrimp stock at medium heat and add onion, bellpepper and celery. Mix flour and milk in a bowl to form a paste; add shrimp stock and continue cooking over medium heat. Add Russco's Gourmet Blend seasoning to taste. Add shrimp and crab meat and simmer for 20 minutes.











