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W I T H  D R I E D  M I C R O  S H R I M P

K
E

N
 D

A
N

IE
L

S

Ingredients :  Beef  Tal low Mayo

Direct ions:
1 .  P repare  the  Beef  Ta l low Mayo (Us ing  a  Food Processor) :

In  the  bowl  of  a  food processor ,  combine the  egg yo lks  and lemon ju ice  or  v inegar ,  i f
us ing .  Pu lse  a  few t imes to  b lend .
With  the  food processor  runn ing  on low ,  s lowly  dr i zz le  in  the  melted beef  ta l low through
the feed tube .  Cont inue to  process  unt i l  the  mixture  th ickens  and emuls i f ies  into  a
creamy mayonnaise .  Season with  sa l t  to  taste .  Set  as ide .

c u p  b e e f  t a l l o w  ( m e l t e d  a n d  c o o l e d  s l i g h t l y )
l a r g e  e g g  y o l k s
t s p  l e m o n  j u i c e  o r  a p p l e  c i d e r  v i n e g a r  ( o p t i o n a l  f o r  f l a v o r )
s a l t  t o  t a s t e
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Ingredients :  Egg Salad

l a r g e  e g g s ,  h a r d - b o i l e d  a n d  c h o p p e d
l b  c o o k e d  c r a w f i s h  t a i l s  ( o r  m o r e  i f  d e s i r e d )
M e a t  f r o m  c r a w f i s h  h e a d s  ( o p t i o n a l  f o r  e x t r a  r i c h n e s s )
t s p  O l d  B a y  s e a s o n i n g
t s p  c e l e r y  s a l t
t s p  s m o k e d  p a p r i k a
s a l t  a n d  p e p p e r  t o  t a s t e
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Ingredients :  Topping

c u p  d r i e d  m i c r o  s h r i m p  ( f o r  c r u n c h )1 / 4

2 .  Prepare  the  Egg Sa lad :
In  a  la rge  bowl ,  combine the  chopped hard-boi led eggs  and cooked crawf ish  ta i l s .  I f  you
have crawf ish  heads ,  scoop out  the  head meat  and add i t  to  the  mixture  for  extra
r ichness .
Add the Old  Bay seasoning ,  ce lery  sa l t ,  smoked papr ika ,  and sa l t  and pepper  to  taste .
Mix  unt i l  we l l  combined .
Fo ld  in  the  homemade beef  ta l low mayo ,  ensur ing  everyth ing  is  even ly  coated .

3 .  Assemble  and Serve :
Transfer  the  egg sa lad to  a  serv ing  d ish  or  ind iv idua l  p lates .
Top with  dr ied micro  shr imp for  a  crunchy texture .

Tips :
Customizat ion :  Fee l  f ree to  ad just  the seasoning to  your  taste .  I f  you en joy a  b i t  of  heat ,
a  p inch of  cayenne pepper  or  crushed red pepper  f lakes can e levate  the d ish .
Make-Ahead :  Th is  sa lad is  great  for  mea l  prep .  Store  i t  in  the f r idge ,  a l lowing the f lavors
to meld over  t ime for  a  qu ick ,  carn ivore-f r iend ly  mea l .
Opt iona l  Garn ish :  Whi le  th is  d ish  is  des igned to  be st r ict ly  carn ivore ,  you can add a
spr ig  of  f resh herbs l i ke  pars ley or  ch ives for  an opt iona l  garn ish i f  des i red .


