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Whether you boil it, BBQ it, bake it or fry it, one thing is for sure;Shrimp is the nation’s best-loved
shellfish.From kebabs to gumbo and chowder to coleslaw, cooking with shrimp has never been
easier. You can buy this creative crustacean raw, ready to eat, frozen, small, medium, or jumbo-
size.Better yet, it’s healthy, versatile, and easy to source.Shrimp adds sweetness, color, and
texture to all sorts of recipes and is a mouth-watering alternative to meat and poultry.Cooking
with shrimp is a collection of best-ever shrimp recipes that share with you 40 sensational ways to
serve your favorite seafood.Choose from shrimp appetizers, pasta, salads, lite bites, and mains
including:• Flaky Shrimp in Puff Pastry• Sherry Shrimp Soup• Nordic Shrimp and Corn Salad•
Shrimp Vodka Fettuccine• Brandy Cream Shrimp with Satsuma Rice• Shrimp and Sausage
GumboSo, if you are searching for a satisfying shrimp recipe, whether it’s for a lite bite lunch, a
hearty dinner, a snack, or side, then look no further; Cooking with Shrimp has got you covered.

Righteous Porkchop: Finding a Life and Good Food Beyond Factory Farms"Lynne Curry's Pure
Beef is useful, engaging, and important. Anyone wanting to improve their diet should be
migrating toward grass-based animal foods. And for those who do, Pure Beef will offer
invaluable guidance and support."Publishers Weekly"(Curry) shares the wisdom she has
gleaned from local ranchers and the practices she has polished over years of experience. The
reader is quick to buy in once Curry describes how grass-fed differs from grain-fed beef…the
book contains more than 125 recipes that span a vast spectrum of influences. In a chapter
dedicated to steaks, variations range from chicken-fried to filet mignon in brandy sauce…While
a glossary of choice steak cuts is de rigueur, Curry raises the bar with additional glossaries of
choice bones (for making great soups and stocks) and choice charcuterie cuts."LA Times"A
cookbook with a meat slant, this won't tell you how to cut meat, but it will explain clearly and in
simple language what the different cuts are good for and give you recipes for using them."The
Paley’s Place Cookbook: Recipes and Stories from the Pacific Northwest"Pure Beef is the
definitive guide on cooking with grass-fed beef. Lynne explains the difference between grass-fed
and grain-fed, talks about healthy fats, antibiotics, and hormones, explains the confusing terms
like “commodity,” “natural,” “certified,” and “organic.” She also gives useful advice on how to
chose, where to buy, and how to taste beef. Lynne taunts us with delicious everyday favorites like
Pot Roast with Parsnips, Carrots and Fingerlings and Shepherd’s Pie. . . . Pure Beef belongs on
every bookshelf in every household, period."Nicolette Hahn Niman, Rancher and Author of
Shannon Hayes, host of GrassfedCooking.com and author of The Grassfed Gourmet“Splendid!
Pure Beef is well informed, and makes a delicious contribution to our expanding knowledge of
the world of grassfed meat.”Bruce Aidells, host of Good Cookin' with Bruce Aidells and author of
Big New Meat Cookbook“Written in an eloquent but clear style, Pure Beef is crammed full of



useful advice. I particularly like the section on How to Cook Like a Butcher, which offers advice
about underappreciated and lesser known cuts. Best of all Lynne backs up her advice with
satisfying recipes . . . and there are lots to keep me cooking for quite a while.”Jerry Traunfeld,
Owner of Poppy restaurant and author of The Herbfarm Cookbook"Hurray to Lynne Curry for
writing Pure Beef for the growing number of us who choose to eat beef raised ethically and
sustainably. It’s the most thorough beef cookbook of any type that I’ve seen, full of relevant
information and clear recipes that highlight the best cooking methods for every cut.”Vitaly Paley,
chef owner Paley’s Place Bistro and bar and coauthor of Vanity Fair“Pure Beef by Lynne Curry is
a choice cut.”American Grassfed Association“A good resource for anyone wanting to learn more
about sustainably-produced beef or who simply wants some new ideas for dinner. “Library
Journal“An informative look at mindful beef consumption that forgoes grisly industry exposés in
favor of friendly facts and memoir.“Tucson Citizen“Simply put, this is one of the best beef
cookbooks I’ve ever tested.”Portland Monthly“Pure Beef is part home-butchery textbook, part
memoir, part manifesto calling for a deeper understanding of the grassfed cattle industry. Curry
tackles some of the most important questions for the urban carnivore: What’s best—natural,
organic, or grassfed? Where can I buy the best quality beef? How should I cook grassfed
beef?”Washington Post"The author was a vegetarian until her first bite of grass-fed beef led her
down a new path. [Pure Beef]combines a thorough tutorial — how to buy, butcher, cook and
taste artisan beef — with 140 recipes. The focus is on grass-fed cattle, but Curry gives
permission to try her recipes with any kind of beef.”--This text refers to an alternate
kindle_edition edition.About the AuthorLynne Curry is a freelance writer who grew up in on the
New England coast and moved to the Pacific Northwest in 1989. She landed on Lummi Island
off the Washington coast where the traditions of sustainable fishing, organic gardening, and
canning were the way of life. She pursued professional culinary training in Seattle, receiving
scholarships from the International Association of Culinary Professionals and Women Chefs &
Restaurateurs for advanced study in France and New York. A former vegetarian, Lynne grew to
love locally raised grassfed beef when she moved to Oregon's remote Wallowa Valley in 2001.
She learned to cook every cut drawing on her professional cooking experience and learning
from the locals. Her recipes offer a balanced approach to including meat--with a healthy dose of
fresh vegetables and whole grains--in a smart and sustainable diet. A James Beard Award
nominee, Lynne is a contributing writer for Zester Daily and her food writing and recipes have
appeared in major newspapers and national magazines. She has published food essays in Food
and Booze: A Tin House Literary Feast and The Oxford Encyclopedia of American Food & Drink.
Lynne is the founder of her local Slow Food chapter and works as a private chef, cooking
teacher, and product consultant. Learn more at www.lynnecurry.com Pure Beef is her first book.
--This text refers to an alternate kindle_edition edition.
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Cooking with ShrimpsBest-Ever Shrimp Recipes for Seafood-Lovers Everywhere!BYChristina
ToschCopyright 2020 Christina ToschCopyright NotesThis Book may not be reproduced, in part
or in whole, without explicit permission and agreement by the Author by any means. This
includes but is not limited to print, electronic media, scanning, photocopying or file sharing.The
Author has made every effort to ensure accuracy of information in the Book but assumes no
responsibility should personal or commercial damage arise in the case of misinterpretation or
misunderstanding. All suggestions, instructions and guidelines expressed in the Book are meant
for informational purposes only, and the Reader assumes any and all risk when following said
information.A special thank you for purchasing my book!My sincerest thanks for purchasing my
book! As added thanks, you are now eligible to receive a complimentary book sent to your email
every week. To get started on this exclusive offer, fill in the box below by entering your email
address and start receiving notifications of special promotions. It’s not every day you get
something for free for doing so little! Free and discounted books are available every day and a
reminder will be sent to you so you never have to miss out. Fill in the box below and get started
on this amazing offer!Table of ContentsIntroductionAppetizersAfrican Shrimp PatéBaked Thai
Coconut ShrimpButter ShrimpCountry Fried ShrimpFlaky Shrimp in Puff PastryGreek Shrimp
DipLouisiana-Style Shrimp and GritsSherry Shrimp SoupShrimp in White Wine and Cream
Sauce with CaviarShrimp Saganaki with FetaShrimp Stuffed SquashSpanish-Style Shrimp
GazpachoSpicy Shrimp Cakes with Aioli SauceTaco Lime ShrimpPasta & SaladsArtichoke
Shrimp Pasta SaladCreamy Curry Linguini with ShrimpGarlic Shrimp Alfredo Pasta BakeGrilled
Shrimp Salad with Coconut VinaigretteHam ‘n Shrimp Macaroni SaladNordic Corn and Shrimp
SaladShrimp and Lobster Ravioli with Limoncello Cream SauceShrimp, Avocado, and Orange
SaladShrimp Caesar SaladShrimp Orzo Salad with Feta and HerbsShrimp Vodka
FettuccineSpicy Cajun Shrimp LasagnaTortellini & Shrimp Sticks with Sun-Dried Tomato
SauceLite Bites & MainsBrandy Cream Shrimp with Satsuma RiceBreaded Shrimp and Creamy
Hot SauceChili with ShrimpFrench Shrimp ProvencalGarlic Butter Surf ‘n Turf KabobsGrilled
Cajun Seafood and Sausage BroilMoroccan Shrimp TaginePineapple Shrimp in Pineapple
Ginger SauceSautéed Shrimp with Shrimp HummusShrimp and Sausage GumboSpiced Rum-
Glazed ShrimpSpicy Shrimp Enchiladas with Creamy Green Chili SauceWalnut and Honey
ShrimpAuthor's AfterthoughtsAbout the AuthorIntroductionCooking with shrimp is popular the
world over. What’s more, it’s the inspiration behind lots of different recipes and cuisines,
including Asian, Greek, Italian, Mexican, and American.From country fried shrimp to taco lime
shrimp, Cooking with Shrimp brings together 40 of the best-ever shrimp recipes for you to
prepare for your family and friends.Before you discover how to prepare the best-ever shrimp
recipes, though, let’s take a look at some fishy facts about this crazy crustacean!An average
shrimp has 10 legs.Shrimp have a life expectancy of 12 months to six and a half years.Every
year on May 9th the nation celebrates National Shrimp Day.Americans eat over 1 billion pounds
of shrimp every year.An average size shrimp has around 7 calories.In 2019, the USA imported
700,065 metric tons of shrimp.Shrimp is rich in selenium which can help to lower the risk of



certain cancers.Ex-USA President Richard Nixon loved to dine on cold shrimp and crab.Are you
looking for a quick and an easy flash in the pan recipe or a restaurant-worthy main? Then look
no further than Cooking with Shrimp!AppetizersAfrican Shrimp PatéAfrican shrimp paté is a
creamy and delicious dip that is party-perfect.Servings: 10-12Total Time: 3hours
15minsIngredients:1 pound shrimp cup roasted almonds½ cup fresh parsley1 tbsp fresh ginger
(chopped)1tsp curry powderFreshly squeezed lemon juice (to taste)Fresh garlic (peeled and
chopped)2 tbsp olive oilDirections:1. Puree the shrimp with the almonds, fresh parsley, fresh
ginger, curry powder, lemon juice, garlic, and oil.2. Transfer the puree to a mold and transfer to
the fridge for 2-3 hours.3. Serve with veggie batons or crackers.Baked Thai Coconut
ShrimpLooking for something special? Then this baked Thai coconut shrimp is not only tasty but
also a lot healthier than the deep-fried version. So enjoy!Servings: 4Total Time:
30minsIngredients:Nonstick cooking sprayCoating:½ cup Panko breadcrumbs½ tsp salt1 tsp
onion powder1 tsp garlic powder⅛ tsp cayenne pepperShrimp:2-3 eggs½ cup dry shredded
unsweetened coconut18-24 jumbo shrimp (butterflied)Directions:1. Preheat the main oven to
425 degrees F. Spray a baking sheet with nonstick cooking spray.2. Prepare the coating. In a
bowl, combine the breadcrumbs with the salt, onion powder, garlic powder, and cayenne. Put to
one side until needed.3. In a second, smaller bowl beat the 2 eggs lightly.4. In a third mixing
bowl, add the shredded coconut.5. Dip the shrimp first in the beaten egg, then in the
breadcrumb mixture to coat, then back in the egg, and finally roll in the shredded coconut. Avoid
coating the shrimp too heavily.6. Lay the coated shrimp on their sides on the baking sheet.7.
Bake the shrimp in the middle rack of the oven at 425 degrees for 15-20 minutes, until the
coconut is a light golden brown. Flip the shrimp over halfway through baking.8. Serve the shrimp
with your favorite dipping sauce.Butter ShrimpButtery shrimp cooked in a creamy white wine
sauce with Parmesan, spinach, and cherry tomatoes and seasoned with fresh basil is ready
from pan to plate in just 20 minutes.Servings: 4Total Time: 20minsIngredients:2 tbsp extra-virgin
olive oil1 pound shrimp (tails removed, peeled and deveined)Sea salt and freshly ground black
pepper3 tbsp butter3 garlic cloves (peeled, and minced)1½ cups cherry tomatoes (halved)3
cups baby spinach½ cup heavy cream¼ cup Parmesan cheese (freshly grated)¼ cup fresh basil
(thinly sliced)Wedges of fresh lemon (to serve)Directions:1. In large frying pan over moderate to
high heat and add the olive oil.2. Season the shrimp liberally with sea salt and black pepper,3.
When the oil starts to shimmer but doesn’t smoke, add the shrimp and sear for approximately 2
minutes until golden. Flip over and continue to cook until the shrimp are opaque.4. Remove from
the pan and put to one side.5. Turn the heat down to moderate and add the butter to melt.6. Stir
in the garlic and cook for 60 seconds, until fragrant.7. Add the cherry tomatoes and season.
Cook the tomatoes until they start to burst before adding the spinach and continue cooking until
the spinach, wilts.8. Stir in the cream and add the Parmesan cheese and basil, bring to simmer.
Turn the heat down to low and reduce for a few minutes.9. Return the shrimp to the pan and stir
well to incorporate. Cook the shrimp until heated through, garnish with basil and a squeeze of
fresh lemon juice.10. Serve and enjoy.Country Fried ShrimpCountry fried or chicken fried usually



refers to meat that is seasoned, breaded, and then pan-fried. Here, we have switched things up
to feature your favorite seafood.Servings: 6-8Total Time: 30minsIngredients:Peanut oil (to fry)2
cups all-purpose flour1 tbsp salt1 tbsp garlic powder1 cup buttermilk1 egg1 tsp baking soda1
tsp baking powder2 pounds jumbo shrimp (tails-on, peeled, and deveined)Dipping sauce (of
choice, to serve)Directions:1. Heat the oil in a deep-sided saucepan or deep fat fryer to 350
degrees F.2. In a shallow bowl or dish, combine the flour with the salt and garlic powder.3. In a
second shallow bowl or dish, whisk the buttermilk with the egg, baking soda, and baking
powder. Mix thoroughly to combine.4. Dip the shrimp first in the flour, tapping off any excess,
then in the buttermilk-baking powder mixture, coating the shrimp all over. Tap off any excess
liquid and finally dredge the shrimp once again in the flour. Repeat the process with all the
shrimp.5. In batches, add the coated shrimp to the hot oil and dry fry until golden and cooked
through, for a couple of minutes.6. Using a slotted spoon, remove the shrimp from the oil and
allow to drain on kitchen paper towel as you progress.7. Serve with your favorite dipping
sauce.Flaky Shrimp in Puff PastryMelt in the mouth puff pastry filled with juicy shrimp and
apples in a moreish creamy curry-style sauce. Yum!Servings: 8Total Time:
1hourIngredients:Nonstick cooking spray1 tbsp unsalted butter1 tbsp olive oil½ yellow onion
(peeled and minced)1 apple (cored, finely diced)2 tsp curry powder¼ tsp sea salt¼ tsp white
pepper½ cup cream½ cup seafood stock8 ounces uncooked shrimp (peeled, deveined and
diced)Flour (for dusting)2 sheets puff pastry (thawed, and cold)
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The book by Christina Tosch has a rating of  5 out of 3.9. 11 people have provided feedback.
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