airman

Helena B

FRIED GREEN TOMATO STACK

THE PERFECT SOUTHERN APPETIZER

1 % Cup Mayonmarie
v Cup Creole Mustard
1 Thap Paprika

4 tsp Cajun Spice Butterfly your shrimp and throw them an
2 tsp Minced Horseradish 3 the grill with 1alt and pepper. The shrimp
Eto 4 c'”".Tu-“aloﬂ should cook for about | minute or turn

12 Large Shrimp pink

1 Cup Flour

1 Can of Beer (ale)

Wheat Noodles

Clark's Coribbean Seven Sauce”

For sauce, mix the first five ingredients
Solt and Pepper 4

tagether. As an oplicn for taste (and heat),
add a couple of dashes of hot souce

Far preientalen, stock your tomatoet and
5 shrimp in layers. You con use fried wheat
noodles as an option te held your stack
togethar. Drizzle your sauces over the top,
Make a botter by whisking together flour serve and sit back to occept the
z and beer with o dosh of fresh ground compliments
pepper until smooth, Dip tomotees inte
batter and fry them for 2 minutes or golden
brown

I Cut tomatees in quarter inch slices

*Clark’s Caribbesan Seven Souce available
at Heleno Pepper Co

DOWMNLOAD MORE RECIPES AT HELEMABEAUTIFUL.COM




