Saladitas Baja Style
Crispy Shrimp

Ingredients

6 oz Saladitas

1 Ib Peeled Shrimp

2 cup All-purpose flour

1 cup Light beer or sparkling water @ @ W@D

1 tablespoon Yellow mustard PREP COOK TOTAL SERVING
TIME TIME TIME

1 teaspoon Garlic powder

1 teaspoon Black pepper

1/2 teaspoon Dry oregano

1/2 teaspoon Cumin

1 gallon Vegetable oll

1 teaspoon Salt

How to make it

1. In a food processor blend the Saladitas
crackers to make a fine crumb.

2. Heat oil to 350 °F in a heavy deep pot or fryer.

3. To clean shrimp, remove the shell and slice Saladitas
into the shrimp with a pairing knife and scrape
out the vein; make a deeper cut for butterflying
the shrimp.

4. In a large bowl mix 1 cup of all-purpose flour,
mustard, garlic powder, black pepper, oregano,
cumin, and light beer; whisk together to make
the batter. Do not over mix.

5. Lightly dredge the shrimp in the remaining
flour. Pick up the shrimp by their tails and dip
the bodies in the batter and coat with the
Saladitas crackers crumbs. Immediately deep
fry until crisp and light golden brown.

6. Drain the shrimp on paper towels and serve
immediately.


https://www.gamesacookies.com/products/saladitas

