Crystal Johns

May 20, 2004
Shrimp Cakes with Roasted Shrimp Sauce

Prep-Day:
1. Wash hands and work station

2. Gather misen place

3. Cut all vegetables and measure out all ingredients

4. Place half of the cleaned shrimp in the refrigerator until well chilled

5. Heat onions, celery, bell peppers, garlic in skillet add remaining shrimp until cooked though, cool

6. Place chilled shrimp in food processor, process for 10 minutes add egg whites, heavy cream in a steady stream, transfer to a large bowl.

7. Wrap up chilled shrimp mixture and cooked shrimp mixture

8. Date and store

9. Clean work station and kitchen

Production Day:

1. Wash hands and work station

2. Gather misen place

3. Add the cooked shrimp mixture, green onions, and mustard, lemon juice, Worcestershire sauce, hot peppers, basil, and 1 teaspoon of parsley with chilled shrimp and mix well.

4. In shallow bowl combine flour with essence, another bowl beat eggs with water, in a third bowl combine the breadcrumbs with the remaining essence.  Beat the eggs with the water and in third bowl combine the bread crumbs with the remaining table spoons essence.  Dredge the shrimp cakes first in the seasoned flour, the eggs and then the bread crumbs, shaking to remove any excess breading.
5. Cook in a skillet over medium heat with 2 table spoons of oil.  Cook to 2 1/2 minutes on each side until cooked or golden brown.  Drain on paper towels

Making the sauce:

1. Heat oil in a large pot until Smokey add shells and cook 3 minutes

2. Add onions, carrots, celery and cook for 3minuts

3. Add garlic, paprika, tomato paste, salt, cayenne and cook stirring until paste changes color 2-3min
4. add brandy cook then add water cook until pan is almost dry deglaze pan then add cream and cook until reduced by half about 7min

5. puree sauce until smooth, strain

6. Place over medium heat and whisk in cold butter one piece at a time.  Whisk lemon ice serve immediately

7. serve with parsley as the same as the plate design

