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SEASONING. =
DAVY JONES FROGMORE STEW

BRjNG T0 A BOiL N 5 QT WATER*:

1/2 C DAVY JONES

2 T KOSHER SALT

2 QUARTERED LEMONS

2 BEERS (USE 6 QT WATER_iFF NOT USiNG BEER)

*THis SHOULD BE ENOUGH FOR 4 PEOPLE, BUT ADJUST LEVELS iF NECESSARY

INGREDIENTS (PER PERSON):

3 SMALL RED POTATOES (HALVED)

1/4 LB. KiELBASA, CUT iNTO 2 iNCH PiECES

1 EAR CORN PER PERSON - HUSKED, CLEANED AND HALVED, OR CUT iNTO THiRDS

1/2 LB. LARGE FRESH SHRiMP, UNPEELED

ADD POTATOES TO BOiLiNG, SEASONED WATER AND CO0K FOR 15 MiNUTES. ADD KiELBASA AND COOK FOR 5
MINUTES MORE. ADD CORN AND COOK FOR ANOTHER 5 MINUTES. STiR_ iN THE SHRjMP AND C0OK UNTiL
SHRiMP ARE PiNK AND FLOATiNG - ABOUT 5 MiNUTES. DRAiN iMMEDIATELY AND SERVE.

TIPS:

CHECK DONENESS OF POTATOES BEFORE ADDiNG SHRjMP.

DON T OVERCOOK THE SHRjMP!

Tle secret to the  greatest gatherings.




