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INGREDIENTS:
French bread:
1 	 loaf French bread
	 (or what you like) sliced open

1 	 tsp olive oil

Supreme sauce:
1 	 tsp olive oil

1 	 Tbsp garlic

	 pinch crushed red pepper

¼ 	 cup Gulf shrimp

¼ 	 cup crawfish	

1 	 Tbsp bacon

¼ 	 cup domestic mushrooms

¼ 	 cup cream

1 	 Tbsp parmesan cheese

1 	 tsp green onion, chopped for
	 garnish

PELICAN WHARF BOUDREAUX BREAD 
Rob Stinson; Owner and Executive Chef

Salute Italian Restaurant and Kelly’s Sports Pub in Gulfport, MS; The Reef, Baja Beach Biloxi and Pelican Wharf Cajun Grill in Biloxi, MS

FRENCH BREAD PREPARATION:
Lightly brown bread in sauté pan so it is golden brown and crisp. Slice across and lengthwise so it can be broken into bites.

SUPREME SAUCE PREPARATION:
Heat oil in sauté pan. Add garlic, crushed red pepper, shrimp, bacon and cook until shrimp are pink and garlic is lightly browned.

Add mushrooms and cream and reduce until thick. Add parmesan and place over French bread that has been browned.

Garnish with green onions.
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INGREDIENTS:

1 	 package fillo cups (15)

1 	 cup prepared zesty
	 lemon hummus or
	 lemon garlic hummus

15 	 small, cooked
	 Gulf shrimp
	 (cold with tail on)

2 	 fresh lemon, sliced thin

	 ground black pepper

LEMON PEPPER
SHRIMP HUMMUS BITES

Submitted by Donna-Marie Ryan

PREPARATION:
Place cups on small platter and scoop1 tablespoon of hummus into each cup.

Place a shrimp on top with tail high.

Garnish with small lemon wedge.

INGREDIENTS:
For shrimp: 
1 	 lb Gulf shrimp (smaller size
	 shrimp preferred)

4-5 	cups water

½ 	 cup powdered
	 Zatarain’s shrimp boil

1 	 onion, cut in quarters

1 	 Tbsp lemon juice

1 	 tsp garlic, chopped

1 	 tsp cooking oil

For dip: 
¾ 	 cup mayonnaise

¾ 	 cup green onions

1 	 cup celery

	 Louisiana hot sauce

¾ 	 tablespoon dill weed (garnish)

	 paprika (garnish)

	 Ritz crackers

SHRIMP SALAD DIP 
Submitted by Donna Cantrell

PREPARATION:
Combine water, Zatarain’s, onion, lemon juice and garlic in large pot. Bring to boil. 
Add shrimp and cooking oil. Boil for 2-3 minutes. Take off burner and add ice to sink 
the shrimp. Let sit for 3-5 minutes for the shrimp to absorb the flavor. The longer it sits, 
the spicier it gets. Remove shrimp from water when desired spice level is met. 

Chop green onions and celery into small bite-size pieces. Once the shrimp has 
cooled, peel and place in large mixing bowl. Mix together the peeled shrimp, 
mayonnaise, green onions, dill weed, celery and Louisiana hot sauce. There is no 
exact amount of hot sauce needed, use as much or as little as you like.  

Transfer dip to serving dish and sprinkle with dill weed and paprika for garnish.
Serve with Ritz crackers for best taste.

This is a quick appetizer recipe that can be easily
doubled or tripled for a crowd. Lovely presentation and delicious! 

This was made one evening when we had short-notice guests. 
Luckily, I had the ingredients and whipped this up to serve.

Over a decade ago, I found myself in a predicament that every southern woman 
can relate to. I was attending a last-minute party and had to bring a dish, but found 

nothing impressive in my pantry! I didn’t have time to run to the store, and could not 
show up empty handed. My husband and I were running a shrimp boat at the time,

 so I did what any Biloxian would do – raided the seafood stash in the freezer.
 I came up with this shrimp salad dip and it has been requested at every party since.

 It is simple, quick and sure to please everyone.
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INGREDIENTS:
1 	 lb Gulf shrimp (washed,
	 deveined, tails removed)

3 	 Tbsp pesto sauce

2 	 Tbsp olive oil

3 	 medium garlic cloves,
	 finely chopped

1 	 lb rigatoni

6 	 oz roasted red peppers,
	 drained

2 	 cups baby spinach leaves 

2 	 tsp seafood seasoning 

	 juice from half of a lemon

	 shredded parmesan cheese
	 to taste (optional)

	 salt and pepper to taste

PESTO GULF SHRIMP RIGATONI
 Submitted by Anecia Hero

SHRIMP PREPARATION:
Preheat oven to 325 degrees.

Devein shrimp, remove tails and rinse under cool water. Dry shrimp on paper towel. 

Sprinkle seafood seasoning over shrimp and let rest for 5 minutes.

Drain and cut red peppers into bite-size portions. Combine olive oil, garlic, pesto, 
lemon juice and red peppers in large bowl. Toss shrimp in olive oil mixture and pour 
into a glass dish.

Bake for 7-8 minutes, or until shrimp is lightly pink; turn shrimp after about 4 minutes.

PASTA PREPARATION:
Bring large pot of water to boil and cook rigatoni as directed on box. 

Drain and put into large serving bowl. Add spinach. Pour shrimp/pesto/pepper 
mixture over pasta and combine ingredients.

Garnish with parmesan cheese.

INGREDIENTS:
1 	 package hot sausage 	  
	 (typically 3 links)

3-4 	cups Gulf shrimp, cleaned

2-3	 celery sticks, chopped

1 	 bell pepper, chopped

1 	 large onion, chopped

2 	 fresh tomatoes, chopped

2 	 cans stewed tomatoes

3 	 cups rice

5 ½ 	cups water

4 	 Tbsp Cajun spices

JAMBALAYA JEFF
Submitted by Jeff Clark, MDMR Office of Coastal Resources Management

PREPARATION:
Cut everything up, except shrimp, and put into large pot. 

Bring to a boil and simmer 35-50 minutes until desired consistency.

Add shrimp toward the end of cooking time. Stir and continue cooking until the shrimp 
is done.

Serve with crusty French bread. 
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SEAFOOD RETAIL
Bozo’s Seafood Market and Deli
2012 Ingalls Ave., Pascagoula, MS 39567
Phone: (228) 762-3322
Web: bozosmarket.com

Captain Hook’s Seafood and More
1519 Pass Rd., Gulfport, MS 39501
Phone: (228) 284-5237

Crystal Seas Oysters
166 W. North St., Pass Christian, MS 39571
Phone: (228) 452-2722

Danny’s Seafood
20048 Pineville Rd., Long Beach, MS 39560
Phone: (228) 314-3830

Desporte and Sons Seafood, Inc. 
1075 Division St., Biloxi, MS 39530
Phone: (228) 435-2175
Fax: (228) 435-2170
Email: desportesonsseaf@bellsouth.net

Family Seafood
15223 Dedeaux Rd., Gulfport, MS 39503
Phone: (228) 328-1600

Gulf Fresh Seafood
4601 Tennessee Ave., Gulfport, MS 39501
Phone: (228) 864-2180

Hometown Shrimp
3101 Ladnier Rd., Gautier, MS 39553
Phone: (228) 202-9004
Email: hometownshrimp@gmail.com
Web: hometownshrimp.com

Jennifer Le Seafood
287 Division St., Biloxi, MS 39530
Phone: (228) 424-6010

Kimball’s Seafood
133 Davis Ave., Bldg. L, Pass Christian, MS 39571
Phone: (228) 209-4446

Labama Seafood Market
10093 Central Ave., D’Iberville, MS 39540
Phone: (228) 392-0097

Long Beach Seafood
19009 Commission Rd., Long Beach, MS 39560
Phone: (228) 863-4110

Lucky Seafood
4300 Main St., Moss Point, MS 39562
Phone: (228) 474-4433

Ocean Fresh Fish
620 N. Gloster St., Tupelo, MS 38804
Phone: (662) 844-3474
Web: oceanfreshfishtupelo.com

Pass Purchasing Seafood
285 E. Harbor Dr., Pass Christian, MS 39571
Phone: (228) 452-9604
Email: passpurchase@gmail.com 
Web: passpurchasingseafoodmarket.com

Pinchers Seafood
5268 Pleasure St., Bay St. Louis, MS 39520
Phone: (228) 467-6614
Email: pinchersseafoodinbaystlouis@yahoo.com

Quality Poultry and Seafood, Inc.
895 Division St., Biloxi, MS 39530
Phone: (228) 432-5216
Fax: (228) 432-7222
Web: qualitypoultryandseafood.com

MISSISSIPPI SEAFOOD INDUSTRY DIRECTORY
Vayda’s Seafood Market
20241 Hwy. 63 North, Hurley, MS 39555
Phone: (228) 588-3347

R & R Food Market
181 Winter St., Lucedale, MS 39452
Phone: (601) 947-2060
Email: rnrfoodmarket@yahoo.com 

South Coast Seafood Co.
2335 Government St., Ocean Springs, MS 39564
Phone: (228) 818-9442
Email: southcoastseafood@hotmail.com 

Southern Seafood Company
1005 E. Hardy St., Hattiesburg, MS 39401
Phone: (601) 584-0438
Email: southernseafoodco@gmail.com 

Thompson’s Seafood
13029 Hwy 603, Bay St. Louis, MS 39520
Phone: (228) 344-3420

SEAFOOD WHOLESALE
B&W Seafood
27055 Bradley Rd., Pass Christian, MS 39571
Phone: (228) 860-4207
Email: oystern2@yahoo.com
oysters

Barnett’s Catfish and Seafood, Inc.
1319 Rosewood Dr., Waynesboro, MS 39367
Phone: (601) 735-9606
Web: barnettseafood.com
oysters, shrimp, crab, fish

Bayou Caddy Fisheries
5200 Shipyard Rd., Lakeshore, MS 39558
Phone: (228) 467-4332
Fax: (228) 467-9786
Email: bayoucaddytrucking@msn.com
oysters

Bozo’s Seafood Market and Deli
2012 Ingalls Ave., Pascagoula, MS 39567
Phone: (228) 762-3322
Web: bozosmarket.com
shrimp, crab, fish

C.F. Gollott and Son Seafood, Inc.
Local: 9357 Central Ave., D’Iberville, MS 39540
Mail: P.O. Box 1191 Biloxi, MS 39533
Phone: (228) 392-2747
Fax: (228) 392-8848
Email: cfgollot@bellsouth.net
Web: gollottseafoodmarket.com
oysters, shrimp

Crystal Seas Oysters
166 W. North St., Pass Christian, MS 39571
Phone: (228) 452-2722
oysters

Desporte and Sons Seafood, Inc.
1075 Division St., Biloxi, MS 39530
Phone: (228) 435-2175
Fax: (228) 435-2170
Email: desportesonsseaf@bellsouth.net
crabs, fish, oysters, shrimp

Gulf Coast Restaurant Group
12068 Intraplex Parkway, Gulfport, MS 39503
Phone: (228) 701-0361
Fax: (228) 701-0363
Email: rob.heffner@gcrginc.com
oysters

Gulf Shores Sea Products, Inc.
Local: 5222 Shipyard Rd., Lakeshore, MS 39558
Mail: 309 Bismark St., Bay St. Louis, MS 39520
Phone: (228) 323-6370
Email: gulfshoressp@yahoo.com
oysters

Jennifer Le Seafood
287 Division St., Biloxi, MS 39530
Phone: (228) 424-6010
crabs

Jerry Forte Seafood
Local: Pass Christian Harbor
Mail: 1409 E. 2nd St., Pass Christian, MS 39571
Phone: (228) 452-2681
Email: dforte7723@aol.com
crabmeat, oysters, shrimp 46
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Jubilee Foods, Inc.
405 S. Main St., Picayune, MS 39466
Phone: (601) 799-5883
Fax: (601) 799-5191
Email: lilctb@yahoo.com
oysters

Merchants Foodservice
870 Boling St., Jackson, MS 39209
Phone: (601) 353-2461
Fax: (601) 985-7229
Email: mevilsizor@merchantsfoodservice.com
Web: themerchantscompany.com
oysters

North Bay Seafood, Inc.
Local: 9419 Central Ave., D’Iberville, MS 39540
Mail: P.O. Box 6091 D’Iberville, MS 39540
Phone: (228) 392-8573
Fax: (228) 392-3069
Email: nbayseafood@aol.com
crabmeat, oysters, shrimp, 

Pass Purchasing Seafood
285 E. Harbor Dr., Pass Christian, MS 39571
PH: (228) 452-9604
Email: passpurchase@gmail.com 
Web: passpurchasingseafoodmarket.com
shrimp, oysters, fish

Pinchers Seafood
5268 Pleasure St., Bay St. Louis, MS 39520
Phone: (228) 467-6614
Email: pinchersseafoodinbaystlouis@yahoo.com
oysters, shrimp, crab, fish

Quality Poultry and Seafood, Inc.
895 Division St., Biloxi, MS 39530
Phone: (228) 432-5216
Fax: (228) 432-7222
Web: qualitypoultryandseafood.com
crabs, fish, oysters, shrimp

Sea Queen Brand
554 City Rd., Perkinston, MS 39573
Phone: (601) 928-4556
crabmeat, oysters

Seymour and Sons Seafood
3201 St. Charles Ave., D’Iberville, MS 39540
Phone: (228) 392-4020
Fax: (228) 392-8028
Email: seymourandsonssfd@cableone.net
crabmeat, oysters, shrimp

47

117015_ms_seafood_recipes_inside_outlines.indd   47 5/16/2017   8:41:20 AM


