	Boiled Seafood


Boil your own and don’t miss out on the fun (for me it’s drinking beer and visiting with friends and relatives) while you prepare the meal. Be ready to eat outdoors or pass one good time cleaning and deodorizing the house.

                                              Seafood Boiling


Start by filling boiling basket with seafood. Place in boiling pot, then fill pot with water to cover seafood in basket. Remove basket with seafood. Add Seasonings, bring water to a rolling boil. Then carefully lower basket with seafood into boiling water. Cover and let boil for specified times. Cut off heat source and add ice or cold water to pot. Let soak for specified time. Remove carefully and place in container or spread on table where they will be devoured.

Corn ½ ears 20 minutes boiling time
Potatoes small to medium 20 -30 minutes boiling time
Onions medium 15-20 minutes boiling time
Sausage cut in 1”-2” pieces 10 minutes boiling time

Bring water to a boil, then add above items for specified times.
If you use ½ ears of corn, small potatoes, and medium onions, all three should be done about the same time. Remember, size of vegetable will determine boiling time.

Crabs 4-5 dozen 10 minutes boiling / 15 minutes soaking
Crawfish 25 lbs. – 45 lbs. 7 minutes boiling / 10 minutes soaking 
Shrimp 25 lbs. - up 2 minute boiling / 5 minutes soaking

Adding ice or cold water after boiling time will cause seafood to be spicier.

Seasoning 2 lb. Of powdered Per 60-72 quarts of water
Follow directions on seasoning container. Seasonings vary.

My way! 2 lb. Powdered seasoning, 1 bottle liquid seasoning, 1 small bottle pepper sauce.
Seasoning can be adjusted to your taste. You may want to start off lightly and add more to satisfy your taste.


	This is an Indoor or Outdoor Cooking Treat


