Shrimp Casserole


Kurt’s favorite crowd pleaseR!

½ cup
butter

1 bunch green onions, chopped

1 tsp. Mixed garlic

1 – 10 oz can chicken broth

1 can water

1 – 10 oz can Rotel Tomatoes
1 ½ - 2 raw peeled shrimp (medium to small works best)

2 cups raw rice

In a skillet melt butter and add all chopped ingredients.

Cook until onions are soft, about 10 minutes.

Add soup, water and tomatoes; mix well.

Add shrimp and remove from heat.

Pour into a large 4-quart baking dish and add raw rice.  Mix well.

Cover with foil and bake at 350º for 45 minutes – 1 hour 

(until rice is done and most of the liquid is absorbed).

Fluff and Serve.

