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 b
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 c
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 t
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 d
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 c
hu

nk
y 

sa
ls

a 
m

ad
e 

fr
om

 r
ed

 f
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 d
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IN
G

RED
IEN

TS

•	
4

 oz cream
 cheese, softened

•	
2

 oz goat cheese, softened
•	

1
 tbsp fresh dill, finely chopped

•	
1

 tbsp sm
all capers

•	
1

/2
 tsp garlic pepper

•	
1

2
 large shrim

p, peeled &
 deveined, 

tails on
•	

S
alt &

 pepper
•	

1
 sheet puff pastry, thaw

ed but still cold
•	

1
 egg, beaten (for egg w

ash)

IN
STRU

CTIO
N

S

•	
P

at shrim
p dry, season lightly w

ith salt, pepper. If your shrim
p curl 

lightly, slice a shallow
 slit along the belly to help them

 lay straighter for 
w

rapping.
•	

W
hip cream

 and goat cheeses, then fold in capers, dill, garlic, and 
pepper.

•	
C

ut pastry into strips to m
atch the size of the shrim

p. 
•	

P
lace about 1

 tsp of cheese m
ixture near the base of each triangle. 

•	
Lay 1

 w
hole shrim

p (belly side dow
n) on top, w

ith the tail sticking 
out past the pastry edge.

•	
R

oll up like a croissant, starting at the base and ending w
ith the tip 

tucked underneath. P
lace w

rapped shrim
p on a parchm

ent-lined sheet, 
brush w

ith egg w
ash.

•	
B

ake at 4
0

0
°F for 1

4
–1

6
 m

inutes, until pastry is puffed and golden.

S
H

R
IM

P
 IN

 A
 B

LA
N

K
E

T

DID YOU KNOW  
THAT BIG TEX HAS  

HIS OWN FARM?

WHAT DO WE GROW?
Using state-of-the-art grow systems, including an impressive 
array of hydroponics, Big Tex Urban Farms grows a wide 
variety of everyday produce, including tomatoes, lettuce, 
cucumbers, peppers, and even mushrooms!

BIG TEX  
URBAN FARMS

Want to learn how to farm like Big Tex?  
Visit the Errol McKoy Greenhouse on the Midway at the Fair  
or learn more about the farm anytime at BigTex.com/BTUF.

is 100% funded by the proceeds  
from the State Fair of Texas.

Deep in the heart of Fair Park is a farm unlike any other in 
Texas. From seed to harvest, Big Tex Urban Farms is the 
Fair’s opportunity to educate, innovate, and donate healthy, 
natural food to our community’s neighbors.

SINCE 2016
Big Tex Urban Farms has grown and donated nearly

190,000 POUNDS 
OF PRODUCE. 

That equates to more than 1.9 million servings!

C
R

EA
T

ED
 B

Y
CHEF PETE NOLASCO

C
R

EA
T

ED
 B

Y
CHEF PETE NOLASCO G

olden Elote Shrim
pIN

STRU
CTIO

N
S

•	
B

ring m
ilk to a boil, stir in grits, 

reduce to low
.

•	
S

im
m

er, stirring often, until thick and 
cream

y (about 2
0

 m
in).

•	
C

hop shrim
p in food processor, fold 

into grits w
ith butter, corn, cheese 

and salt. 
•	

C
ool, scoop into balls and drop into 

eggs then P
anko, fry to golden. 

•	
G

arnish w
ith lim

e w
edge, crem

a, 
C

otija, cilantro m
icro green and 

Tajin
®.

IN
G

RED
IEN

TS

•	
1

 cup peeled and deveined 
fresh shrim

p, chopped or w
hole

•	
1

 cup favorite quick grits
•	

4
 cups m

ilk or half w
ater or 

shrim
p stock

•	
2

 tsp butter
•	

1
/2

 cup fresh corn kernels
•	

1
 1

/2
 cups queso quesadilla 

cheese shredded
•	

1
 tsp kosher salt

•	
2

 large eggs 

•	
3

 cups panko breadcrum
bs

•	
C

orn oil for frying
•	

1
 cup crem

a w
ith lim

e
•	

1
/2

 cup crum
bled C

otija cheese
•	

1
/2

 bunch cilantro, m
inced

•	
Tajin

®


