SHRIMP ETOUFFEE yields 4 to 6 portions
               recipe developed by The Clever Cleaver Brothers®
   4 tablespoons butter




1 pound medium shrimp - peeled, deveined & butterflied
   4 cloves minced garlic



4 tablespoons flour




   

   1 cup 1-inch diced green pepper


2 cups fish or chicken broth





   1 cup 1-inch diced celery



1 cup tomato sauce





   1 cup 1-inch diced onion



1 tablespoon chopped fresh parsley





1/4 teaspoon cayenne pepper



6 cups cooked rice or couscous





1/4 teaspoon black pepper



   hot sauce, to taste





1.
Melt butter in a stock pot or large sauce pan. Add garlic and heat for 30 seconds.

2.
Add green pepper, celery, onion, cayenne pepper and black pepper. Cook for three minutes.

3.
Add shrimp and cook for an additional minute.

4.
Add flour and combine. Cook for two minutes without letting the roux (flour & butter) brown.

5.
Add the chicken or fish broth and the tomato sauce. Mix well and cook for five minutes.

6.
Mix in chopped parsley and serve Shrimp Etoufee over rice or couscous. Season to taste with hot sauce.

