
Creamy Shrimp Casserole with Buttery
Crumbs

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
0.3 cup cooking sherry  dry 

3 cups heavy cream

12 servings hot sauce

2 teaspoons juice of lemon  fresh 

4 cups oyster crackers

12 servings pepper  freshly ground 

12 servings salt

6 medium scallions  white green minced 

READY IN

45 min.

SERVINGS

12

CALORIES

595 kcal

https://whatsheate.com


2 pounds shrimp  shelled deveined 

0.3 teaspoon paprika  sweet 

5 tablespoons butter  unsalted melted 

1 teaspoon worcestershire sauce

Equipment
bowl

frying pan

sauce pan

oven

sieve

baking pan

broiler

ziploc bags

rolling pin

measuring cup

glass baking pan

Directions
Butter a 3 1/2-quart shallow glass baking dish. Arrange the shrimp in the baking dish in a single

layer. Cover with plastic and refrigerate.

In a medium saucepan, combine the cream and sherry with the shrimp shells.

Add a pinch of salt and bring to a boil. Simmer over moderately low heat for 25 minutes;

strain through a coarse sieve set over a large glass measuring cup; you should have about 2

1/2 cups.

Preheat the oven to 40

Melt the 1 tablespoon of solid butter in a medium skillet.

Add the scallions and cook over moderate heat, stirring, for 3 minutes.

Add the shrimp cream and simmer until reduced to 2 cups, about 5 minutes.



Pour the cream into a bowl and stir in the lemon juice and Worcestershire sauce. Season with

salt, pepper and hot sauce; let cool until tepid. Season the shrimp with salt and pepper and

evenly pour the cream over them.

Put the oyster crackers in a sturdy resealable plastic bag, press the air out and seal to close.

Lay the bag on a work surface and, using a rolling pin or a heavy pan, crush the crackers until

coarse crumbs form.

Transfer to a medium bowl.

Add the 4 tablespoons of melted butter and the paprika and stir to coat.

Scatter the cracker crumbs over the shrimp and pat to smooth.

Bake the casserole in the center of the oven for 25 minutes, or until bubbling around the edge

and the shrimp are just cooked through.

Remove from the oven. Preheat the broiler. Broil the casserole for 30 seconds, rotating as

necessary, until the topping is evenly browned.

Let stand at room temperature for 5 to 10 minutes before serving.

Make Ahead: The casserole can be prepared through Step 4 and refrigerated overnight.

Let stand at room temperature for 20 minutes before proceeding.

Wine Recommendation: A white with bright fruity flavors will stand up to the sherry and

spices and complement the creaminess here. Look for the 2002 Santa Julia Torrontes from

Argentina or the 2002 Marqus de Cceres Rioja Blanco from Spain.

Nutrition Facts

 PROTEIN 8.91%
  FAT 43.63%

  CARBS 47.46%

Properties
Glycemic Index:11.33, Glycemic Load:22.84, Inflammation Score:-7, Nutrition Score:14.433913137602%

Flavonoids
Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg Epicatechin: 0.03mg, Epicatechin:

0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg,

Eriodictyol: 0.04mg Hesperetin: 0.14mg, Hesperetin: 0.14mg, Hesperetin: 0.14mg, Hesperetin: 0.14mg Naringenin:

0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg Kaempferol: 0.1mg, Kaempferol: 0.1mg,

Kaempferol: 0.1mg, Kaempferol: 0.1mg Quercetin: 0.81mg, Quercetin: 0.81mg, Quercetin: 0.81mg, Quercetin: 0.81mg

Nutrients (% of daily need)



Calories: 594.74kcal (29.74%), Fat: 28.67g (44.11%), Saturated Fat: 17.14g (107.15%), Carbohydrates: 70.17g

(23.39%), Net Carbohydrates: 67.09g (24.4%), Sugar: 4.25g (4.73%), Cholesterol: 79.78mg (26.59%), Sodium:

366.83mg (15.95%), Alcohol: 0.51g (100%), Alcohol %: 0.38% (100%), Protein: 13.18g (26.35%), Selenium: 51.23µg

(73.18%), Manganese: 0.85mg (42.58%), Vitamin A: 1117.03IU (22.34%), Vitamin K: 21.95µg (20.9%), Phosphorus:

198.43mg (19.84%), Vitamin B2: 0.24mg (14.15%), Copper: 0.26mg (12.81%), Vitamin B1: 0.19mg (12.72%),

Magnesium: 50.17mg (12.54%), Fiber: 3.08g (12.31%), Vitamin B3: 2.35mg (11.73%), Iron: 2.05mg (11.4%), Folate:

41.36µg (10.34%), Zinc: 1.36mg (9.05%), Potassium: 280.88mg (8.03%), Vitamin B6: 0.15mg (7.5%), Vitamin D:

1.04µg (6.93%), Calcium: 66.5mg (6.65%), Vitamin E: 0.99mg (6.63%), Vitamin B5: 0.57mg (5.67%), Vitamin C:

2.23mg (2.7%), Vitamin B12: 0.12µg (1.98%)


