
Butterfly Shrimp 
Ingredients: 

1 lb. size 26-30 fresh shrimp, peeled & deveined 
1 cup whole buttermilk 

 

 
1 cup self-rising flour 
1 1 /2 tsp seafood seasoning  
1/2 tsp black pepper 

Instructions:   

Slice shrimp right down the middle of back to butterfly. Use a sharp knife and a cutting board, being careful not 
to slice all the way through the shrimp. Once they are opened, take a flat spatula and place it on top of each 
shrimp, then use the palm of your hand to mash it so that it spreads out. Place the shrimp in a bowl and toss them 
in buttermilk. Let them soak for 15 minutes. Shake off any excess buttermilk from each shrimp and dip them in 
the flour mixture on both sides, pressing firmly to ensure a good coating. No need to double dip! Preheat the 
skillet to Medium/High. Add about 1/2 inch of oil to the skillet. The oil must be hot. Fry about a minute per side 
until golden brown. Place on a towel-lined plate.  

 


