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Cajun Shrimp &
Fire Roasted Tomatoes
Happy Birthday King Ricky and Hello Miss & Mrs. Sullivan County!
What You’ll Need:
 

· Bag of de-veined Shrimp
· Can of Hunt’s® Fire Roasted Tomatoes

· Uncle Ben’s® Ready Rice – Spanish

· Goya® Adobo

· Cajun’s Choice® seasoning

· Scallions

 

Method:
· Clean the shrimp and sprinkle on a liberal amount of Cajun’s Choice® seasoning with some Goya® Adobo, too.

· Heat a little oil in a pan for the shrimp.

· Arrange Peppers on a tray. Fill a baggie with Philadelphia® Whipped Cream Cheese. Cut a little hole in the baggie. This will make like a pastry bag. Squeeze dollops of the cream cheese into the peppers.

· Add Hunts® Fire Roasted Tomatoes to the pan with the oil in it. Heat, then add shrimp. 
· Prepare Uncle Ben’s ® Ready Rice® as per the package instructions.

· Plate. First a bed of rice, then shrimp, then scallions. Sprinkle with some more Cajun’s Choice.

· Let the Good Times Roll!
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