Shrimp & Corn Meal Casserole

Yield: 6 servings

2 cups milk

3/4 cup chicken broth
1 cup House-Autry Yellow Plain Corn Meal

1/4 tsp salt

1/3 cup shredded Parmesan cheese

2 tbsp butter

1 (3-ounce) package reduced fat cream cheese

3 tbsp flat leaf parsley – chopped

2 tbsp fresh chives – chopped

2 tbsp fresh lemon juice

2 large egg 

1 1/2 pounds shrimp, peeled and deveined 

Preheat oven to 375°F. In a heavy saucepan, bring milk and broth to a boil in a heavy saucepan. Gradually add corn meal and salt; stir and lower heat. Whisk mixture constantly for 5-7 minutes, or until thick. Remove saucepan from heat and stir in Parmesan, butter and cream cheese. Add chives, lemon juice, eggs and shrimp; stir well. Pour mixture into a prepared 11 x 7-inch baking dish. Bake for 25-30 minutes or until set. Serve with hot pepper sauce.
