INGREDIENTS

For Cajun Beer Battered Shrimp

e 1 cup all-purpose flour
e 1 tbsp paprika

e 1/2 tsp dried thyme

e 1/2 tsp dried oregano
e 1/2 tsp salt

e 1/2 tsp black pepper

e 1 cup beer

e 1 tsp hot sauce

e 2 Ibs medium shrimp peeled

and deveined
e Vegetable oil for frying
e Lemon wedges

For Tarter Sauce
e 1 cup mayonnaise

» 2 teaspoons sweet pickle relish
e 1 teaspoon Creole mustard

» 1 teaspoon lemon juice

Stir mayonnaise, relish, mustard,

and lemon juice together in a bowl.
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