CRAB-AND-SHRIMP ETOUFFEE
2 
pounds shell-on raw medium shrimp

4½ 
cups water

½ 
cup unsalted butter (4 ounces)

½ 
cup all-purpose flour (about 2 1/8 ounces)

1 
medium-size yellow onion, finely chopped (about ¾ cup)

2 
large celery stalks, finely chopped (about 1 cup)

2 
large green bell pepper, finely chopped (about 1 ¼ cups)

10 
garlic cloves, coarsely chopped

1 
tablespoon Creole seasoning (such as Tony Chachere's)

1 
dried bay leaf

4 
thyme sprigs

½ 
pound fresh crabmeat, picked over


Kosher salt, to taste


Hot cooked long-grain rice, for serving

Peel and devein shrimp; reserving shells. Cover shrimp with plastic wrap, and refrigerate until ready to use. Bring 4 ½ cups water and reserved shells to a simmer in a large saucepan over medium-high. Remove from heat; let stand 15 minutes. Strain stock, and discard shells. Set aside 4 cups shrimp stock.
Melt butter in a large heavy saucepan over medium. Whisk in flour; cook, whisking constantly, until light blond, about 3 minutes. Add onion, celery, bell pepper, and garlic; cook, stirring occasionally, until vegetables are tender, about 8 minutes. Add Creole seasoning, bay leaf, and thyme; cook, stirring constantly, 1 minute. Add stock; cook, stirring occasionally, until slightly thickened, about 30 minutes.
Add shrimp and crabmeat; cook over medium, stirring occasionally, until shrimp is fully cooked, 3 to 5 minutes. Remove and discard bay leaf and thyme sprigs. Season with kosher salt to taste; serve over rice
Make Ahead: Shrimp stock can be stored in an airtight container in refrigerator up to 2 weeks.
No flavor goes to waste in this étouffée—even shrimp shells are used to make the seafood stock. If using shelled shrimp, ask for 6 ounces of shells from the fish counter, or choose a high-quality fresh stock. It's inspired by 2019 F&W Best New Chef Kwame Onwuachi's memories of his grandmother Cassie Phillips' definitive version of the dish.

SERVES:  6-8






Kwame Onwuachi July 20, 2023

Had just picked 3 dozen blue crabs and looking for something to do with them other than my crab cakes. I never write reviews but had to note this as excellent. I usually saute veggies before rue but this kept them crisp. Used red and yellow peppers for color. Added old bay, sazon tropical, and parsley during flour butter stage. Added corn and chopped sausage at the end. Whole family approved. Did a half recipe with 3 cups water to allow boil down and it resulted in 2.5 cups stock.

Read More

Food & Wine Member

09/10/2023

This is a recipe, I will make again and again and again! When making the stock I added Better than Bouillon lobster base, and to the roux I added a mix of creole and cajun seasoning, for flavor and a kick. The key to this dish is seasoning as you go, stock, roux and etouffee after you add the shrimp and crab. This recipe is BANGING! It will definitely be a crowd pleaser. Make this and season as you go.

Read More

Food & Wine Member

05/14/2022

I decided to half the recipe which was more than enough for 4 people. It was just okay as all my guests found it rather bland. I expected a lot more seasoning from Kwame so I was a bit disappointed. If you prefer Etouffee with a bit more kick like this Texan does then I'd recommend adding a lot more Cajun seasoning and plenty of salt.

