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) 1\Iarge egg
e . 1/4 cup) mayonnalse/

o 21T parsley s ~ P v ‘
o 1jalapeno ﬁnely chopped y 'ﬂé//
e 1/2tseasalt e
e 1/8 t black pepper J ey ,
I [r o
\q\ 1/4"all purpose’ flour ?:{ik ’ t"
e, 2 T olive oilfy o : :
Dry,’shnmp and dice into pea- -sized pleces) Combme shrlmp, cheese, f‘”}' s
| 'egg)’mayo, 2T parsley,’salt’and/pepper:in a large mixing g:-bowl, then
1 add flour,and mix until’creamy.“Heat 1T olive oil over medium.heat.. NOEL ROBERTS
“YAdd;1 heaping.T at'a time’ of shrimp,mixture, flattening.out to about ADVI R ;
AL 4o 1y2] inch .2Saute about 3 minutes per. s:de or until golden'brown. L CHMS, SRES
AN I s Serve WIth lyour favorlte cockta:l or tartar sauce.’, - o
‘ ¥ b Al & P — o Y b

“You can barbecue it, boil it, broil it, bake it, sauté it. Dey's uh, shrimp-kabobs, shrimp creole, shrimp gum-
bo. Pan fried, deep fried, stir-fried. There's pineapple shrimp, lemon shrimp, coconut shrimp, pepper shrimp,
shrimp soup, shrimp stew, shrimp salad, shrimp and potatoes, shrimp burger, shrimp sandwich.”
Bubba - Forrest Gump
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) | Another foolproof recipe from your : e T
' favorite gastronomically o\ ENGEL&VOLKERS N
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challenged Realtor!

NOEL ROBERTS
3700 Bee Caves Road, Ste. 102
Austin, Texas 78746

Now proudly representing :’V

clients in the Greater Austin Area!

NOEL ROBERTS, ADVISOR
GRI, ABR, MCNE, CNE, CHMS, ALHS, SRES
ENGEL & VOLKERS AUSTIN

PHONE: 713.562.3693

EMAIL: noel@homesbynoel.com
noel.roberts @evusa.com

WEBSITE: www.homesbynoel.com
www.austin.evusa.com
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