
NIGHT SHIFT KITCHEN  /  031

Cajun Shrimp and Pepper Skillet
2 shrimp-and-rice plates · Active 15 min · Total 25 min

Skills: Easy

Ingredients
• 10 oz raw peeled deveined shrimp,
thawed if frozen (285 g)
• 1 tablespoon olive oil (15 ml)
• 1 red bell pepper, thinly sliced (150 g)
• 1 small onion, thinly sliced (100 g)
• 1 garlic clove, minced
• 1 teaspoon sweet paprika
• 1/2 teaspoon dried thyme
• 1/8 teaspoon cayenne pepper
• 1/4 teaspoon fine salt
• 1 tablespoon lemon juice (15 ml)
• 2 cups hot cooked rice (about 320 g)
• 1 tablespoon chopped parsley

Set out
12-inch skillet, Spatula, Food thermometer
for reheating rice

Allergens
Crustacean shellfish. Check labels and
substitutions.

Make it
1. Have rice freshly cooked and hot, or use rice cooled
promptly, kept at 40°F/4°C or below and within 24 hours of
its original cooking. Reheat chilled rice only once to
165°F/74°C for immediate serving. Mix paprika, thyme,
cayenne and salt.

2. Heat oil in the skillet over medium-high. Cook pepper and
onion for 5–6 minutes, stirring, until tender-crisp. Add garlic
for 30 seconds.

3. Push vegetables aside, add shrimp and sprinkle over
seasoning. Cook for 2 minutes, turn and cook for 1–2 more
minutes until pearly and opaque throughout.

4. Fold shrimp and vegetables together, remove from heat
and add lemon juice and parsley. Serve immediately over
the hot rice.

Set the table first
Shrimp are best when the final stage runs straight into eating. Put out the bowl, fork and rice before the two
sides of shrimp finish cooking.

A useful detail
Use raw shrimp for this timing. Already cooked shrimp need only gentle reheating and can become rubbery
with the full cook.

Keep it well
Store shrimp and peppers separately from rice. Refrigerate that mixture within 2 hours, or 1 hour above
90°F/32°C, at 40°F/4°C or below for up to 2 days; reheat to 165°F/74°C. Cool unused freshly cooked rice
quickly, ideally within 1 hour, keep at 40°F/4°C or below and eat within 24 hours of original cooking. Reheat
rice only once to 165°F/74°C and eat immediately. Discard uneaten rice that was already reheated; do not
save it for another meal.
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