
1 cup mayonnaise

2 Tablespoons dijon mustard

2 Tablespoons dill pickle relish

1 teaspoon smoked paprika

1 teaspoon Cajun seasoning

2 teaspoons prepared horseradish

2 garlic cloves, minced

1 teaspoon Tabasco sauce

Juice of ½ lemon, about 2 tablespoons

1 teaspoon Worcestershire sauce

½ teaspoon salt

1/4 teaspoon black pepper

2 green onions, finely chopped

Remoulade Sauce

Ingredients

This classic New Orleans tradition has been a favorite far beyond the city limits of Nola for over a

century. Created by the streetcar workers, the Martin Brothers, in the mid-1910s, the po-boy sandwich


may have been made using meager means, but it is rich in flavor.

SERVINGS: 6-8 PREPPING TIME: 15 MIN COOKING TIME: 60 MIN

Shrimp Po’Boy Sandwich 

4 French rolls, split open

4 Tablespoons salted butter

1 teaspoon garlic powder

2 cups sliced cabbage or shredded lettuce

2 large tomatoes, sliced

Dill pickles

1 ½ to 2 pounds Five Star Home Foods shrimp, thawed

¾ cup all-purpose flour

½ cup yellow corn meal

1 teaspoon garlic powder

1 teaspoons onion powder

¾ teaspoon coarse kosher salt

½ teaspoon black pepper

¼ teaspoon cayenne pepper

¾ cup buttermilk

1 Large egg

1 Tablespoon Tabasco sauce 

Shrimp



For the remoulade sauce, combine the mayo, mustard, pickle relish, smoked paprika, creole

seasoning, horseradish, garlic, hot sauce, lemon juice, Worcestershire sauce, salt, pepper, and green

onions in a bowl and whisk well. Cover with plastic wrap and let it sit in the fridge for 1 hour.

Combine cornmeal, flour, garlic , garlic & onion powder, cayenne, salt and pepper together in a

shallow dish.

Beat buttermilk and egg in a separate dish.

Dip the shrimp in the buttermilk mixture first, then let excess drip off. Dredge the shrimp in the

flour and cornmeal mixture, shaking off any excess and transferring to a plate. Repeat until all of

the shrimp have been coated. Let sit in the fridge for 15 minutes.

Heat 1-2 inches of oil in a large pan to 350 degrees F.

Fry the shrimp a few at a time until golden brown and crispy, usually around 3-4 minutes.

Remove from the hot oil to a wire rack using a slotted spoon or spatula and repeat until all of the

shrimp have been cooked.

Slice the rolls almost in half horizontally, leaving one side intact to act as a hinge and hold the

sandwich together. Heat the butter and garlic in a small bowl in the microwave until melted.

Open the bread spread with the garlic butter. Toast on a hot griddle, buttered side down.

Spread remoulade sauce over both sides of the rolls. Top with lettuce on one side, tomatoes on the

other, then shrimp down the middle. Drizzle with additional sauce, then fold over.

Top with shredded lettuce and sliced tomatoes. Place shrimp down the center of each roll, then

drizzle generously with the remoulade sauce. Close the sandwich and serve.
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Directions:


