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Shrimp with Andouille Sausage
1 Tablespoon olive oil
8 ounces smoked andouille sausage, sliced

1 red bell pepper, chopped

1 yellow bell pepper, chopped

1 medium onion, chopped

5 cloves garlic, minced

2 plum tomatoes, diced

1/2 cup crushed tomatoes from can

2 teaspoons Cajun seasoning

1-1/2 teaspoons Old Bay seasoning

1 teaspoon coarse ground black pepper

1 pound large shrimp

Hot sauce to taste

Heat medium saucepan with olive oil until hot but not smoking. Add sausage, peppers, onion and garlic and sauté for 10 minutes or until vegetables are soft. Add diced tomatoes, crushed tomatoes and seasonings. Cover and simmer slowly over low heat for 15 minutes. Just before serving add shrimp to pot, cover and continue to simmer over low heat for another 5 minutes until shrimp are just cooked.  

Serve over grits.

