FRANEO S CAJUN F ISTOLETTES

1,2 LB. BUTTER OR MARGAR INE

2 CUFS CHOFFED ONIONS

1/2 CUP CHOFFED BELL FEFPFER

<,4 CUF CHOFFED CELERY

1/4 CUP CHOFFED SHALLOTS

= CUF EVAFORATED MILK

1 LE. VELVEETA CHEESE (CUBED)
CUF WATER
LES. BOILED SEASONED SHRIMP (GROUND)
LB. CRAB MEAT
TSF. SALT

4 ToP. BLACK FEFFER

1/2 TSF. BRANULATED BGARLIC

1/2 TSF. CAYENNE FPEFPER

SAUTE FIRST & [MGREDIENTS. ADD MILK & WATER. ADD CHEESE «

e

ON LOW HEAT UNTIL MELTED. ADD SHRIMF, CRAR & SEABSONINGS .

DEEF FRY FISTOLETTES ON MEDIUM HEAT UNTIL EBROWN. FLIF OVER &
DO SAME ON OTHER SIDE.

cuUT SLIT IN FISTOLETTE. USING SFOON, sMaSH INSIDE. FORMING
POCKET. FILL WITH MIXTURE. (USE EARTH GRAIN PISTOLETTES)




