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Shrimp Po’Boys 
Makes 2 heaping sandwiches 

 
The quality of the shrimp determines the tastiness of your sandwich.  Seek out 
the freshest shrimp you can find and you won’t be disappointed.   You can omit 

the buttermilk and just bread the shrimp in the cornmeal mixture, but you won’t 
have as good of crust on the shrimp and the shrimp will be a bit drier than those 

that took a buttermilk dip. 
 

A demanding baby and a lack of time resulted in me using mayonnaise, but I 
had plans to make a spicy remoulade to spread on this sandwich.  Good, 

homemade tartar sauce would also be delicious. 

For the shrimp: 
¾ lb fresh (21-30 count) shrimp, peeled and deveined 
1 cup buttermilk 
1 tablespoon hot sauce (I prefer Tabasco)  
2 ½ teaspoons kosher salt, divided  
½ cup yellow cornmeal 
½ cup all purpose flour 
2 teaspoons ground red "cayenne" pepper  
2 teaspoons Old Bay Seasoning  
1 teaspoon ground black pepper 

For the sandwich: 
1 ½ cups chopped iceberg lettuce 
1 small tomato, thinly sliced 
¼ cup pickle slices 
¼ cup mayonnaise, tartar sauce, or remoulade 
2 small crusty French bread loaves or 1 large baguette, cut into 
sandwich size pieces 
 
For frying:  
about 2 cups canola or vegetable oil 
 
In a small bowl, whisk together the buttermilk, Tabasco, and 1 
teaspoon salt. In another small bowl, whisk together the cornmeal, 
flour, ground red “cayenne” pepper, Old Bay seasoning, remaining 1 
½ teaspoons salt, and ground black pepper.    
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Working with one shrimp at a time, dip each shrimp into the 
buttermilk mixture and then dredge it in the cornmeal mixture.  Place 
on a wire rack and repeat with the remaining shrimp.   
 
Meanwhile, fill a high-sided frying pan or Dutch oven with the oil to a 
depth of a scant ½-inch.  Heat over medium high heat to 350 degrees 
or until a piece of cornmeal mixture dropped in the oil floats 
immediately to the top.   Place several paper towels on a dinner plate. 

Carefully add the dredged shrimp in two batches, frying into golden 
brown.  This will take about 1-½ minutes per shrimp provided they 
are small.  Gently flip the shrimp with a slotted spatula halfway 
through the cooking time. Remove the fried shrimp from the skillet 
and set them on paper towels.  

Spread mayonnaise on one half of the sandwich bread and top with 
half the shrimp.  Add lettuce, tomato slices, and pickles to taste.  
Enjoy with a cold beer and good company. 


