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Use food amounts appropriate for number of people to be served.
Sweet corn-- could be broken into halves
Link sausage (we use Conecuh, which is spicy, small diameter), cut in pieces
New (or at least small red) potatoes (cut potatoes go to pieces when cooked)
Headless shrimp, shell on
1 bag Zatarain's shrimp & crab boil seasoning
Sweet onions
Lemon

Cook outside in a large fish cooker or turkey fryer with a basket.
Fill the cooking pot ½ to 2/3 full of water. Add the sweet onions cut in half, &
squeeze the lemon into the pot.  Drop in 1 bag Zatarain's (add cayenne pepper
or Cajun seasoning, if desired a little hotter).
Bring to boil, add potatoes.
Bring back to boil, time for 10 minutes, add corn & sausage.
Bring back to boil, time for 10 minutes, add shrimp.
Bring back to boil, time for 5 minutes.
Drain & serve with butter, salt, pepper and Tony Chachere's Creole Seasoning.
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You will need  enchilada sauce and corn tortillas, along with the ingredients
listed below.

Filling:
3 cups fresh or frozen corn
3 med. onions, chopped
2 T. butter or margarine

Sauté onion in butter until limp – add corn and sauté till just starting to brown a
little. Add a little water and simmer while you add:
½ tsp cumin
Garlic to taste
1 can chopped green chilies

Remove from heat and stir in:
1 cup sour cream
1 cup shredded Jack cheese

Pour a little enchilada sauce in a 9 x 13 pan. Fill corn tortillas with corn filling
and arrange in pan. Top with more enchilada sauce and sprinkle with cheese.
Bake covered at 350º for 30 min. Top with shredded lettuce and serve with
sour cream and lime juice.


