Super Soup!

Shrimp Bisque

From Food Network Kitchens
Prep Time: 30 minutes - Cook Time: 30 minutes - Yield: 4 to 6 appetizer servings

1/2 cup unsalted butter, divided

1 Spanish onion, chopped (about 2 cups)

1 medium carrot, chopped

1 stalk celery, chopped

2 plum tomatoes, chopped

6 cups shrimp shells (about 10 ounces)

1/2 cup basmati rice

2 tablespoons tomato paste

1/2 cup, plus 2 tablespoons Cognac or brandy
6 parsley sprigs

6 fresh thyme sprigs

1 bay leaf

9 cups water

1 1/2 tablespoons kosher salt, plus as needed
1/2 cup heavy cream

4 teaspoons freshly squeezed lemon juice
Pinch of cayenne pepper

Freshly ground black pepper

Serving suggestion: Herbed croutons

Melt a 1/4 cup of the butter in a large soup pot over medium heat. Add the onion,
carrot, celery, and tomato and cook, covered, stirring occasionally, until soft, about 12
minutes. Raise the heat to high. Add the shrimp shells and rice, and cook, stirring,
until deep red in color, about 2 minutes. Add the tomato paste and cook, stirring, until
caramelized, about 2 minutes more. Remove the pot from the heat, pour in the 1/2
cup of the Cognac, return to a high heat and cook until almost dry, about 1 1/2
minutes.

Tie the parsley sprigs, thyme, and bay leaf together with a piece of kitchen sting and
add to the pot. Pour in the water and 1 1/2 tablespoons salt, and bring to a boil.
Lower the heat and simmer, covered, for 30 minutes. Remove from the heat and allow
to cool.

Remove and discard the herb bundle. Working in batches, transfer the mixture to a
blender and puree until smooth. Strain the puree through a fine sieve into a pot and
discard the solids.

Heat the bisque over medium heat. Whisk in the remaining 1/4 cup butter, remaining
2 tablespoons Cognac, heavy cream, lemon juice, and cayenne into the soup and
season with salt and pepper to taste. Divide among soup bowls, garnish with crou-
tons, and serve immediately.
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This recipe is perfect with
Capital Meats’ EZ Peel
Shrimp and it makes
a warm, tasty, tailgating
treat on cold game days

Use the shells for the Bisque;
eat the shrimp for an
appetizer.

Order Online at
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