
Shrimp Creole
Burt Kemp

½-cups oil
1-cups flour
1-lbs trinity (Celery, Onion, Bell Pepper)
2-tbls Minced garlic
1-15 oz cans tomato sauce
1-15 oz cans of tomatoes, diced
1-cups chicken stock
½-gals water
2-tbls Burt’s Creole Seasoning
1-lb shrimp
1-bunch green onions chopped
¼-cup parsley
salt & black pepper to taste

In a heavy-bottomed saucepan, heat oil over medium high heat. Using roux 
spoon, add flour, stirring constantly, until light brown roux is achieved. Add 
vegetable mix and garlic and sauté until vegetables are wilted, approximately 
20 minutes. Add tomato sauce and diced tomatoes and blend well into roux 
mixture. Slowly add water, chicken stock, Burt’s Creole Seasoning, stirring 
constantly until sauce-like consistency is achieved. Allow to cook approxi-
mately fifteen minutes, stirring occasionally. Should mixture become too thick 
add additional stock. Add shrimp, green onions and parsley and continue to 
cook five additional minutes.

Makes: 1 gallon
Serves: 20 (8 oz bowls with rice)
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