CHEF’S EXPRESSIONS
fashionable catered events

SALT AND PEPPER SHRIMP

Served on a Himalayan Salt Block

2 Bay Leaves

1 cup hot water

8 cups cold water for brining

% cup kosher salt

2 whole lemons

1 large onion

1 teaspoon Tellicherry Peppercorns
2 pounds raw Shrimp 16-20 count
1 teaspoon Sesame Oil

4 whole dried chilies

2 teaspoons Balinese Long Peppers




