
NUTS & BOLTS RECIPE  
 
Bacon-wrapped Stuffed Shrimp with Grits and Chipotle Sauce 
 
Fresh shrimp are key here, and they need to be extra large or jumbos so you can 
easily stuff them.    
 
Servings:  About 3 or 4 shrimp per person 
Prep / Cook time:  About 30 minutes 
 
What you need on hand: 
Extra large or Jumbo shrimp, peeled, deveined, and butterflied down the back. 
One slice of applewood smoked bacon per shrimp 
1 cup  Crab meat -  blue crab works best but you can use lump crabmeat as well 
4 Tblsp Mayonnaise 
¼ cup Chopped green onions 
1 Stick Butter 
1 Small can of chipotle peppers 
1 Lemon 
Wooden Toothpicks to hold the bacon on the shrimp 
 
MAKE THE CHIPOTLE SAUCE: 
Put chipotle peppers in food processor or blender and blend them to create a ‘sauce’.   
Use the liquid that’s in the can so you don’t wind up with a puree. 
 
In a glass bowl, pour in the blended chipotle peppers 
Add 2 Tblsp Mayonnaise and the juice of one lemon. 
Mix thoroughly with a whisk until the mixture is smooth. 
 
 
MAKE THE STUFFING: 
Add the crab meat and 2 Tblsp Mayonnaise, along with half of the green onions to a 
mixing bowl.   Stir to combine the ingredients.   
  
 
STUFF THE SHRIMP: 
Spread the shrimp open along the butterfly slice you made, and add about a tablespoon of 
the stuffing mixture.   Wrap a slice of bacon around the shrimp and stuffing.  The bacon 
serves to hold the stuffing onto the shrimp.  Insert a wooden toothpick to hold the bacon 
around the shrimp. 
 
COOK IT UP: 
Heat a skillet over medium high heat and add about a half stick of butter.   
When it’s melted, add the wrapped shrimp.   3 or 4 at a time, depending on the size of the 
skillet.     
Cook the shrimp in the butter, turning one time, until the bacon is cooked and crispy. 



PLATE IT UP: 
Add a heaping scoop of cheese grits to the bottom of a wide bowl.   (get the grits recipe 
on this site). 
Place 3 or 4 of the wrapped shrimp on top of the grits. 
Drizzle some of the chipotle sauce over the shrimp. 
Add a little of the remaining chopped green onion to each dish. 
 
Find a quiet place to sit down and enjoy this delicious dish. 


