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SHRIMP-MACARONI CASSEROLE

Portion: 2/3 cup

Ingredients

25 Portions

50 Portions

100 Portions

Cooked, peeled, cleaned shrimp,
fresh or frozen

1 pound 8 ounces

(1% quarts)

3 pounds
(2% qrarts)

6 pounds
(1% gallons)

Tomatoes

1 pound

2 pounds

Ly pounds

Uncooked macaroni

1 pound

2 pounds

L pounds

Boiling water

2 3/h quarts

.1 gallon 1} quarts

2 3/l gallons

Salt

3/L ounce
(1% tablespoons)

11 ounces
(3 tablespoons)

2% ounces

(1/3 cup)

Butter or margarine

11 ounces
(3 tablespoons)

3 ounces

(1/3 cup)

6 ounces

(3/ls cup)

All-purpose flour, sifted

2 ounces

(3 cup)

Ly ounces
(1 cup)

8 ounces
(2 cups)

Salt

% ounce
(1 tablespoon)

1 ounce
(2 tablespoons)

2 ounces
(& cup)

Powdered mustard

2 teaspoons

1 1/3 tablespoons

2 2/3 tablespoons

Hot milk

1 quart

2 quarts

1 gallon

Grated cheese

1 pound 6 ounces
(1 quart 1% cups)

2 pounds 12 ounces
(2 3/L quarts)

S pounds 8 ounces
(1 gallon 1} quarts)

Grated cheese

)}y ounces
(1 cup)

8 ounces
(2 cups)

1 pound
(3. quart)

1, Thaw frozen shrimp, Cut into Z-inch pieces.
2, Wash and slice tomatoes, crosswise, allowing 1 slice for each serving.

3e Add macaroni to boiling, salted water and stir,

remove excess starch,

Melt butter. Blend in flour, salt, and mustard,
Blend in the cheese.
Combine macaroni, cheese sauce, and s
Pour into well-greased baking pans

thick, stirring constantly.

Cook for 1l to 16 minutes.
Stir into hot milk,

Arrange tomatoes over top of shrimp mixture; sprinkle with cheese.
Bake in a moderate oven, 350° F,, for LO minutes or until cheese is melted.

Drain,

Rinse with water to
Cook for 5 to 10 minutes or until

hrimp,
(about 12 by 20 by 2% inches), about 1 gallon or 8 pounds per pan.




SHRIMP SALAD

Portion: 5 ounces

Ingredients

25 Portions

50 Portions

100 Portions

Cooked, peeled, cleaned shrimp,
fresh or frozen

3 3§ounds 12 ounces
(3% quarts)

7 pounds 8 ounces
(1 gallon 2% quarts)

15 pounds
(3 gallens 3/l quart)

Chopped celery

2 pounds 10 ounces
(2 quarts 2% cups)

5 pounds | ounces
(1 gallon 1% quarts)

10 pounds 8 ounces
(2 gallons 2% quarts)

Chopped sweet pickle

9 ounces

(1 3/k cups)

1 pound 2 ounces
(32 cups)

2 pounds L ounces
(1 3/l quarts)

Mayonnaise or salad dressing

12 ounces
(1% cups)

1 pound 8 ounces
(3 cups)

3 Eou.nds
(1% quarts)

Salt

2 teaspoons

1% tablespoons

1L ounces
(3 tablespoons)

Lettuce

1 pound

2 pounds

L pounds

Lemon wedges

25

50

100

Thaw frozen shrimp. Cut large shrimp in half,
Combine celery, pickle, mayonnaise, salt, and shrimp; toss lightly.
Clean, wash, and separate lettuce leaves.

Portion with a No. 6 scoop (2/3 cup) onto lettuces

Garnish with lemon,




SHRIMP SUBMARINE SANDWICH

Portion: 7% ounces
Ingredients 2ly Portions 50 Portions 100 Portions

Cooked, peeled, cleaned shrimp, 3 zound'& ounces 3 pounds 2 ounces 6 pounds )j ounces
fresh or frozen (1% quarts) (2% quarts) (1 gallon 1% quarts)
Lettuce 1 pound 2 pounds ly pounds
Tomatoes 2 pounds Ly pounds 8 pounds
Onions Ly ounces 8 ounces 1 pound
Butter or margarine )y ounces 8 ounces 1 pound

(3 cwp) (1 cup) (2 cups)
Prepared mustard 1 ounce 2% ounces L% ounces

(2 tablespoons) (% cup) (£ cup)
Submarine rolls, 12 inches each 2 25 50
Salt
Cheese 1 pound 8 ounces 3 pounds 2 ounces 6 pounds li ounces

2); slices (1 ounce 'each) | 50 slices (1 ounce each)

100 slices (1 ounce each)

12 ounces

Mayormaise or salad dressing
(1% cups)

1 pound 8 ounces
(3 cups)

3 gounds
(1% quarts)

1. Thaw frozen shrimp. Cut in half, lengthwise.
2, Clean, wash, and separate lettuce leaves.

3, Wash and slice tomatoes, crosswise, allowing 2 slices for each servinge

Lo Wash and peel onions. Slice onions, crosswise, allowing 1 slice for each servinge
5, Soften butter. Add mustard and mix well.

Spread bottom half with mustard-butters

Sprinkle with salte
Cover sandwiche

6. Cut rolls in half, lengthwise.
7. Cover with lettuce, tomatoes, and onion ringse
8. Spread mayommaise on top half of rolls.

Slice crosswises

Separate into rings.

Cover with cheese and shrimp.
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SHRIMP COCKTAIL

1 tablespoon sauce

Portion: L shrimp

Ingredients

25 Portions

50 Portions

100 Portions

Cooked, peeled, cleaned shrimp,
fresh or frozen

1 pound 1l; ounces
(l quart 2% cups)

ounds 12 ounces
(3% quarts)

pounds 8 ounces
(l gallon 2% quarts)

Lettuce

1 pound

2 pounds

Ly pounds

Catsup

9 ounces
(1 cup)

1 pound 2 ounces
(2 cups)

2 pounds i ounces
(1 quart)

Vinegar or lemon juice

1/k cup

1/2 cup

1l cup

Chopped celery

2 ounces
% cup)

ly ounces
(1 cwp)

8 ounces
(2 cups)

Horse-radish

1 tablespoon

2 tablespoons

1/l cup

Salt

3/l teaspoon

1% teaspoons

1 tablespoon

Thaw frozen shrimp.
Clean, wash, and separate lettuce leaves.
Place lettuce in each cup; add shrimp. Chill.

Combine catsup, vinegar, celery, horse-radish, and salte

Chill,

Place approximately 1 tablespoon sauce on shrimp just before servinge










