
Festive Shrimp Ring

Prepare Poached Shrimp. Gather ingredients above in addition to cheesecloth, water and ice. 

In cheesecloth make a sachet that holds the lemon, leek, thyme, peppercorn, bay leaves, kosher salt and celery.

Pour 3L of water and white wine into a pot. Add the sachet. Bring to a boil. This is called a court bouillon.

Add in the shrimp and have a timer and the ice water at the ready. Cook the shrimp in the court bouillon for 2

minutes. Strain the shrimp from the court bouillon and place into ice water to stop the cooking process

immediately. When the shrimp are cooled, remove from ice water. Ice water and court bouillon can be discarded.

Store shrimp in the fridge until needed.

Make cocktail sauce. Place all ingredients together and mix well. If you have a food processor, even better! Use that.

Everything just has to be well mixed. Add more tabasco and horseradish if you like it spicy.

To plate, arrange shrimp in a semi-circle or full circle. Place a dish of cocktail sauce in the center. Garnish with

lemon slices and curly parsley

INGREDIENTS

serves a group

Sand & Pearl's

METHOD

with poached shrimp and
homemade cocktail sauce

2 lbs of poached and chilled shrimp

(look for ALC or Ocean Wise certified)

.5 lt of homemade cocktail sauce

1 lemon cut into wedges

Curly Parsley for garnish

Poached Shrimp

2 lbs thawed 16/20 peeled and deveined

Vietnamese tiger shrimp

1 lt dry white wine

2 lemons, cut in quarters

1 leek, white only, cut into chunks.

½ bunch of thyme

2 tbsp black peppercorn

2 bay leaves

2 celery stocks, cut into chunks

2 cups kosher salt

Cocktail Sauce

400 ml ketchup

20 ml capers, cut fine

1 clove garlic, smashed and

minced

20 ml prepared horseradish

Zest and juice of 1 lemon

20 ml Worcestershire sauce

1 tsp cracked black pepper

2 dashes of Tabasco sauce

1 squeeze of a clementine
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