How To Prepare
Fresh Shrimp

How to Shell:
Peeling shrimp can
be quite simple

and easy. s
Try the following -
method: oId

shrimp in y0ur =
hand, grasping
the head with your
rlght —

Bend the head
@ orward, pulling the
. P shell off.

At this point, it's
vest to soak the
shrimp in cold
vater for at least
n hour. Peeling
he body will be
asier after soak-
g. After soaking,
old the body with
he legs facing you. With your thumbs split the
hell between the legs then run your index
inger between the shrimp meat and the shell
0 separate.

/

Baked Shrimp

= 2 cups shrimp meat
= 2 eggs

= 1/4 cup water

= Salt and pepper

= 2 cups cornflake crumbs
- Oll
Dry shrimp on paper towels. Dip into
crumbs, then eggs slightly beaten with water
then into crumbs again. Place on well

oiled baking pan so they do not touch,
sprinkle with salt and pepper. Turn over

with a broad spatula so that both sides will
be oiled. Bake at 450° about 6-8 minutes.

Serve with your favorite sauce.
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