M@ior Recipe Database

New Orleans Sauce o B

Portions: 8
Ingredients Quantity Directions
White Wine 1 cup In a heavy sauce pot over medium heat add wine,
Shallots, chopped 1thl. shallots, and fish base. Reduce by half.
MAJOR FISH BASE 1 tsp.
Heavy Cream 1 qt. Elend in heswy cream and bring to a boil. Reduce to
Cooked Baby Shrimp 8oz a simmer for twenty minutes or until sauce has thickened.
Cajun Spice Sauce 2 1kl Stir in shrimp and cajun sauce. Simmer on low heat for

five minutes.

For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!



