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Spicy Chipctle Shrimp Stew

Ths SPI.Ciy dish has a Sowlhwestern Har. I /s Served over Mexican/ Span/‘5/7 red
rce and Z‘oppec] eoith cheddar cleese. Tt reserbles pae//a.

Wats

| pound unc ooked /arge SArimp, peeled, deveined, and cut into | i inch pieces
Kernels From 2 ears of corn

2 mediurt green bell peppers, Seeded and sliced

% cup Aot wader

4 Z‘aé/&S/oth extra \//rgfn olive ol

Shredded cheddar cheese For foppl'nﬁ

Sauce

2 (14.5 02) cans diced tomatoes in juice
2 chipotle peppers in adobo

4 garlic, chopped

2 d'a/qpenoé ) Seeded and c/loppea’

1 fedSpoon salt

2 Zeaspoons while wine \//‘nega/-

| Zeaspoon dried oregano

Preparation

Place canned tomaloes, chipot/e peppers, 3&/‘//6, Ja/cgpeho\s , sal, \//‘neﬂcv‘, and dried
oregano in a Slender and blend wunti! Smocth. Set aside.

Wedd ol in a /dl‘ge pot over medium hedd. Add green bell peppers and corn and sauté
wunti/ 5/{9/7{/}/ Softened, about 3 rinutes. Add he prepared sauce and Aot water and
Ar/‘ng Zo a simmer. Continue to Simmer the Steco For 10 runiles Co /o Havors
Zo copre Cogelher. Add shrimp and simmer wunti! shrimp are cooked Chru, about 2-3
rinctes. Serve Stew over Mexican red rice and top cwoith Shredded cheese.

Serves 4—¢

KSawce can be preparec/ one c/ay athead and re/’r/gerafec/ . Youw may Simmer Che Sauce
on low head and add Zhe 5/7/*//)7/9 when reac/y Zo Serve.



