
 

MAINS 

SHRIMP ETOUFFEE 
This shrimp etouffee recipe is an easy home-style version of the Creole classic. Etouffee recipes are 

usually served over rice, and can be made with all types of shellfish.  

Prep Time: 15 minutes 

Cook Time: 1 hour 

Serves: 8-10 people 

 
 1.5kg peeled and deveined 

raw shrimp 

 4 Tbsps of Cajun spice mix 
(see recipe below)  

 100gm butter  

 2 Tbsp of oil 

 4 Tbsp of flour 

 1 large diced onions 

 3 stalks of celery, sliced thin 

 1 diced green bell pepper  

 1 diced red bell pepper 

 salt and fresh ground black 
pepper to taste 

 3 cups shrimp, vegetable or 
chicken stock 

 2 cans chopped tomatoes 

 hot sauce to taste 

 2 can drained and rinsed 
kidney beans (optional) 

Cajun spice mix (Blend all 
together in a small bowl and store 
in airtight container) 

 2 teaspoons each of garlic 
salt, onion salt, ground cumin, 
smoked paprika, cayenne 
pepper and oregano 

 1 teaspoon each of ground 
black pepper, salt and thyme 

 

1. In a mixing bowl combine the shrimp 
with 1 Tbsp of the Cajun seasoning, and 
stir to mix well. Refrigerate until 
needed.  

2. In a heavy-bottomed pot, melt the 
butter and oil and cook over low heat 
until it foams. Add the onions, celery, 
bell peppers and cook for 3-4 minutes 
until veges soften.   

3. Add the flour and remaining 3 Tbsp of 
Cajun spice mix and cook, stirring, for 
about 2 minutes.  The mix will start of 
bubble and become a little dry but 
should stay golden in color and not get 
too brown.  

4. Whisk in the stock and tomatoes; turn 
the heat up to high and bring to a 
simmer until sauce is glossy and thick.  
Stir in the shrimp, kidney beans and hot 
sauce; simmer for 3-4 minutes, 
depending on the size of the shrimp. 

5. When the shrimp have turned pink and 
are cooked, taste for salt and pepper, 
and serve with rice or cornbread. 

 


