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Shrimp Bisque
1 onion, med diced 

Flour


Shrimp shells not cooked

2 oz of sherry wine or white wine for deglazing

2 tbsp tomato paste or 2 tbsp paprika

2 qts shrimp stock

4 oz heavy cream

1 tbsp of butter

Salt & pepper to taste

This particular recipe involves saving the shells from you shrimp when cleaning them.

This is the way you define the flavor of the shrimp you are looking for.

You can buy in some high end stores shrimp base. Just remember to read the label, whenever the base you are using says shrimp base the first ingredient should be cooked shrimp. This is true in any base you use to make a soup or sauce. Whatever the protein of the base you are using please make sure it is the first ingredient on the label.

Now in the biz  of high end foodservice uncooked shrimp shells should be a by product for any shrimp sauce or soup.
 

So here is the recipe:
Sauté the onion and the shrimp shells until the shells have turned pink.

Add enough flour to the pan to pick up the shells from the bottom of the pan.

Add the wine of your choice and deglaze

Then add your paste or paprika this is for color.

Then add your shrimp stock (water + shrimp base) bring to a boil and cook to desired consistency.

Finish with heavy cream.

Fold butter into as to velvety your soups mouth feel

Check salt & pepper and enjoy!

Plan 2 of this recipe - enroll in Chef Jackson cooking school and build your culinary foundation!
Enjoy!   Chef Jackson York, Executive Chef
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