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Coconut Shrimp
w/Butternut Squash
Ingredients
· Birdseye® Frozen Squash

· Cleaned Shrimp Tails

· Bisquick®

· Peter Paul® Mounds® Coconut Flakes

· Kraft® Sweet ‘n Sour Sauce

Method

Follow the directions on the Bisquick® container but do not add all the water they recommend - be about an inch shy. Pour the mixture into a bowl. Now grab the thawed pre-cooked and cleaned shrimp by the tail (use the tail like a handle) and dip into the batter. Cover with Peter Paul® Mounds® Coconut Shavings then place in a hot frying pan with hot oil and fry until golden brown. Remove Shrimp from pan and place on a paper towel to drain excess oil, and enjoy!
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