Shrimp & Polenta
Shrimp & Grits is a staple for the south and it’s great
for morning noon and night. This recipe kicks it up a
notch and replaces the grits with creamy polenta.
This cajun inspired recipe gives you a spicy flavored
sauce on top of creamy soft polenta. By replacing
bacon with pancetta you also don’t have to worry
about the entire dish being overpowered. While most
shrimp and grit recipes are heavy with this white wine
butter sauce it still fills you up but is very light.

Recipe

Instructions
Recipe Serves
4

Ingredient

Amount

Shrimp (Large 26 - 30) peeled and deveined

1 lb

Olive Oil

4 tbsp

Pancetta

1 oz

Shallot

1 ----

Garlic Cloves

4 ----

White Wine

1/4 cup

Butter

8 oz

Polenta

1/3 cup

Boiling Water

1 cup

Parmesan Cheese

2 oz

Heavy Cream

1 cup

Red Pepper Flakes

1 tsp

Paprika

1 tsp

Onion Powder

1 tsp

Black Pepper

2 tsp

Kosher Salt

2 tbsp

Green Onions

2 ----

1. In a bowl place the shrimp with 1 tbsp of olive oil, 1 tsp of black pepper,
and 1 tbsp of kosher salt. Grate 4 cloves of garlic into the bowl and mix
in the red pepper flakes, paprika, onion powder, and black pepper.
2. In a small pot add boiling water and heavy cream together and bring to
a boil. Add in 1 tbsp of kosher salt and 1 tsp of black pepper.
3. Chop pancetta and shallot into small dice and put aside.
4. Add polenta into the pot and whisk on low heat until polenta is fully
cooked.
5. Take polenta off the heat and add 4 oz of butter and 2 oz of grated
parmesan cheese and place the lid on top of the pot.
6. In a skillet add 2 tbsp of olive oil and wait until it is heated up. Add in
shrimp making sure to place shrimp directly on the hot pan, not
crowding it. As the shrimp start to turn from opaque to pink flip over
and cook on other side.
7. Taking a spoon mix together polenta, and place some of the polenta in
each bowl.
8. Using tongs place shrimp on top of polenta.
9. Add the remaining 1 tbsp of olive oil in pan and the pancetta and
shallot.
10. Add white wine into pan to deglaze and turn heat off and add 4 oz of
butter to pan. Pour over shrimp and polenta evenly and chop green
onions to garnish the top.
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