Ingredients:

fresh shrimp (peeled, deveined),
seasoning of your choice

whole buttermilk

1 cup self-rising flour

salt & black pepper

corn oil

Instructions:

Patdry the shrimp and sprinkle with seasoning, salt, and pepper. Lightly coat them with buttermilk. Place flour
in a shallow dish, like a pie plate, and coat the shrimp, pressing the flour into them. Let the battered shrimp rest
for 5 minutes before frying to achieve a good crust. Fry in 1/2-inch-deep hot oil for 2 minutes per side or until
golden brown.




