
Doritos Consommé with Shrimp, Smoked
Corn, and Cilantro

 Gluten Free   Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
4 servings pepper  black freshly ground 

0.5 cup corn kernels  frozen thawed 

1 tablespoon cilantro leaves  fresh coarsely chopped 

0.5 teaspoon gelatin powder  unflavored 

4 servings kosher salt

8 cups ranch dressing

16 large shrimp  deveined peeled 

READY IN

1590 min.

SERVINGS

4

CALORIES

2136 kcal

https://whatsheate.com


2 teaspoons paprika  smoked 

2 teaspoons vegetable oil

0.5 cup water

Equipment
bowl

frying pan

sauce pan

ladle

pot

sieve

wooden spoon

colander

cheesecloth

Directions
Combine the Doritos with 8 cups of the water in a large pot. Bring to a boil over medium-high

heat, mashing the Doritos with a wooden spoon until the mixture looks mushy.

Remove from the heat and let steep for 30 minutes.Set a fine-mesh strainer over a large

bowl.

Pour the mixture into the strainer and push the liquid through with a ladle; discard the

contents of the strainer. You should have about 4 1/2 cups of thick liquid “soup.”Wipe out the

pot, return the soup to it, and bring to a boil over medium-high heat. Meanwhile, place the

remaining 2 cups of water in a small bowl and sprinkle the gelatin over the water’s

surface.When the soup comes to a boil, remove it from the heat, add the gelatin-water

mixture, and stir until the gelatin dissolves, about 2 minutes.

Let cool for 1 hour at room temperature.

Place the pot in the freezer until the liquid is solid, at least 6 hours or overnight.Line a

colander with 2 layers of cheesecloth and place it over a large bowl; set aside.Run hot tap

water on the outside of the pot until the frozen soup block loosens from the sides.



Transfer the soup block to the cheesecloth-lined colander. (You may need to break it into

several pieces.)Leave the bowl and colander at room temperature so that the melting liquid

from the frozen soup drips through the colander, about 1 day. (The gelatin will trap all the

particulate matter in the cheesecloth, and the resulting liquid will be a clear Doritos-flavored

consommé.) Discard the contents of the colander.

Place the corn, water, and smoked paprika in a small saucepan and bring to a boil.

Drain the corn through a strainer and set aside.Season the shrimp lightly with salt and pepper.

Heat the vegetable oil in a large frying pan over high heat until smoking.

Add the shrimp and sear until cooked through, about 2 to 3 minutes per side.

Transfer to a paper-towel-lined plate.To serve, divide the shrimp among four soup bowls. Fill

the bowls with the warm consommé, then divide the corn among the bowls.

Garnish with the cilantro and serve immediately.

Nutrition Facts

 PROTEIN 2.89%
  FAT 91.15%

  CARBS 5.96%

Properties
Glycemic Index:19.75, Glycemic Load:0.04, Inflammation Score:-6, Nutrition Score:22.189130365849%

Flavonoids
Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 2136.39kcal (106.82%), Fat: 216.44g (332.98%), Saturated Fat: 33.86g (211.66%), Carbohydrates: 31.86g

(10.62%), Net Carbohydrates: 31.07g (11.3%), Sugar: 23.53g (26.14%), Cholesterol: 189.2mg (63.07%), Sodium:

4611.42mg (200.5%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 15.43g (30.85%), Vitamin K: 648.61µg

(617.73%), Phosphorus: 991.37mg (99.14%), Vitamin E: 11.15mg (74.35%), Vitamin B5: 3.93mg (39.31%), Vitamin B2:

0.45mg (26.45%), Selenium: 17.19µg (24.56%), Calcium: 164.7mg (16.47%), Copper: 0.28mg (13.94%), Vitamin A:

691.46IU (13.83%), Vitamin B12: 0.82µg (13.6%), Manganese: 0.27mg (13.41%), Potassium: 464.63mg (13.28%),

Magnesium: 43.05mg (10.76%), Iron: 1.93mg (10.74%), Zinc: 1.47mg (9.78%), Vitamin B6: 0.17mg (8.67%), Folate:

27.5µg (6.88%), Vitamin B1: 0.08mg (5.55%), Vitamin D: 0.48µg (3.2%), Fiber: 0.79g (3.15%), Vitamin B3: 0.57mg

(2.84%)


