CAPTAIN CLEAVER’S SHRIMP PUFFS yields 30 to 36 puffs

                                                      recipe developed by The Clever Cleaver Brothers®
1/2 teaspoon garlic powder



   1 package puff pastry sheets (found in the freezer
1/2 teaspoon dill weed



      section in the grocery store)

1/4 teaspoon paprika

1/4 teaspoon salt




   1 pound of 26-30's sized shrimp, peeled, deveined
1/4 teaspoon white pepper
                                          & butterflied. Pat dry with paper towel

1/8 teaspoon cayenne pepper








   6 oz. roasted red peppers, cut in 1/4" strips








1/4 cup chopped fresh cilantro

1.
In a mixing bowl, combine the six dry spices. Set aside.

2.
Remove puff pastry from the freezer 10 minutes prior to use so it will temper. Cut the sheets of puff 
pastry along the folds to yield six equal pieces.

3.
Lay the strips of puff pastry horizontally in front of you. Cover the six pieces of puff pastry evenly with the dry mix seasonings.

4. 
Coming down 1/2" from the top of each puff pastry piece, line up four pieces of shrimp, end to end,  
beginning with the left side of the puff pastry. 

5.
Below each piece of shrimp, lay the red pepper strips, end to end, beginning with the left side of 

the puff pastry.  Sprinkle with chopped cilantro. Do these steps for the six puff pastry pieces.

6. 
Starting with the top, roll the puff pastry over the shrimp and continue to roll evenly to form a 

cigar-shaped tube. Pinch and seal the lengthwise fold. Do this for the six puff  pastry pieces.

7.
Slice each puff pastry tube in 1" pieces. Place shrimp-side up on a buttered sheet pan.
8.
Place in a preheated 350-degree oven for approximately 20 minutes, or until golden brown. 
