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Shrimp Efouffee 

Serves 4 - 6 

Ingredients 

1 1/2 pounds head-on medium shrimp, or 1 pound medium shrimp, unshelled 
1 1/2 cups shrimp stock, chicken stock, or water 
1 teaspoon dried thyme or 1 tablespoon fresh thyme 
1 teaspoon salt 
1/2 teaspoon freshly ground pepper 
1/2 teaspoon cayenne pepper 
1/2 teaspoon paprika 
3 tablespoons butter 
2 tablespoons all-purpose flour 
1 cup chopped onion 
1/2 cup chopped green bell pepper 
1/2 cup chopped celery 
1 tablespoon chopped garlic 
1/4 cup chopped green onions 
1/4 cup chopped fresh flat-leaf parsley 
Rice, for serving 
 
Instructions: 
 
Remove the shrimp shells, tails and heads if you have them, and place them in a medium saucepan. 
Cover and refrigerate the shrimp. Pour the stock over the shrimp shells and place the saucepan over 
medium-high heat. Bring it to a rolling boil, and then lower the heat to maintain a lively simmer. Cook 
for 20 minutes and then remove from the heat. 
 
While the stock is simmering, stir the thyme, salt, pepper, cayenne, and paprika together in a small 
bowl, using a fork to combine them. When the stock is ready, pour it through a wire-mesh strainer into a 
measuring cup. Add a little water if needed to make 1 1/2 cups. 
 
Place a large heavy skillet or Dutch oven over medium-high heat and add the butter. Swirl to coat the 
pan as the butter melts. When a pinch of flour blooms on the surface when added to the butter, scatter 
in the flour and stir quickly and thoroughly, combining the butter and flour evenly into a thick, smooth 
roux. Continue cooking, stirring often, as the roux turns from white to golden-brown, about 2 minutes. 
 
Add the spice mixture, onion, bell pepper, celery, and garlic and stir quickly, mixing the vegetables into 
the roux. Cook until everything is fragrant and softened, 1 to 2 minutes more. 
Slowly add the stock, stirring and scraping to mix it in evenly. When the sauce is bubbling and boiling 
gently, lower the heat and cook, stirring now and then, until the sauce is thickened and smooth, about 
15 minutes. 
 



GUASTELLO’S VILLAGE MARKET 
 

28510 Harper, St. Clair Shores, MI 586.771.1187 www.guastellosvillagemkt.com 

Scatter in the shrimp and let them cook undisturbed until the sides are turning visibly orange or pink, 
about 1 minute. Toss well and continue cooking, stirring often, until the shrimp are pink, firm, and 
cooked through and nicely flavored by the sauce. Add the green onions and parsley and stir well. 
Transfer the étouffée to a serving dish and serve it hot or warm over the rice. 
 
Cook’s Notes: 
You can buy shelled shrimp instead of shell-on shrimp, and use seafood stock, shrimp stock, or chicken 
stock instead of making a stock with shrimp heads. 
 
To prepare up to a day in advance, stop before Step 5, letting the cooked sauce cool to room 
temperature. Cover and refrigerate until about 10 minutes before serving time. 
 
When ready to serve, bring the sauce back to a lively boil and proceed, adding the raw shrimp to finish 
cooking. 
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