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Buffalo Shrimp

Serves 4 to 6 for appetizers

Talk about your guilty pleasures…alright you’re eventually going to find out, but I’ve been known to be a bit of a Fanilow (Barry Manilow Fan) …please stop laughing and remember that I’m a thicker than usual fishmonger who could probably remove your heart with a fillet knife before you hit the ground…ok, that was probably a little too much, but you get the point 

Ingredients

1 ½ cup of all-purpose flour

1 cup of bread crumbs

1 ½ teaspoons salt

½ teaspoon pepper

4 eggs beaten

3 tablespoons of water plus 4 or 5 dashes of hot sauce

1 ½ pounds of large shrimp peeled and deveined with the tails left on

6 tablespoons vegetable oil
2 tablespoons butter

6 tablespoons of Franks Hot Sauce…there is no substitute. 

3/4 cup crumbled blue cheese for garnish 

How it’s done

Preheat the oven to 425°. In a medium bowl, combine the flour, breadcrumbs, salt and pepper. In a shallow bowl, combine the beaten eggs with the water and dashes of hot sauce. Dredge each shrimp into the breadcrumb mixture then dip in the eggs, then coat again with the breadcrumbs; place on a plate. Repeat until all the shrimp is breaded 

In a large, heavy skillet, heat 4 tablespoons of oil over medium-high heat until shimmering. Add enough shrimp to the pan, not crowding the pan, and cook turning once, until golden, about 1 minute per side. Transfer to a baking sheet. Repeat with the remaining 2 tablespoons of oil and shrimp. Bake the shrimp to finish through, about 4 minutes. 

In a small sauce pan melt the butter and stir in the Franks hot sauce. 

Place the Shrimp on a large platter, drizzle with the sauce and top with the blue cheese.
Should you find yourself in a frenzied state culinary giddiness, then, for the love of Pete, enjoy it my fellow traveler and turn up the volume. 
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