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            <div class="d-flex flex-column justify-content-start p-2">
                <div>
                    <h1 style='font-weight: bolder; font-size: 1.1em;' class='ddc-font-blog text-md-left'>Grilled Shrimp Po’ Boy</h1>                </div>
                                
                <div style="margin: 10px 0; font-size: 0.9em;" class="text-md-left">
                    <h4><em>Chef Tom of All Things Barbecue</em></h4>
<p>The Shrimp Po’ Boy is a bonafide Louisiana classic. The recipe kicks it up a notch with an unbelievable mix of flavors that will make your taste buds dance!</p>
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        <div class="d-flex flex-row">
            <div style="background-color: #e9e9e9; flex: 0 0 50%; padding: 20px;">
                <h2 class="font-weight-bold text-center text-md-left" style="font-size: 0.9em;">INGREDIENTS</h2>
                <span style="font-size: 0.8em;"><ul>
 	<li>2 lb gulf shrimp, peeled, deveined</li>
 	<li>Sweetwater Spice Tres Chiles</li>
 	<li>iceberg lettuce, shredded</li>
 	<li>heirloom tomato, sliced thin</li>
 	<li>Holmes Made Sweet Spicy Garlic Dill pickles</li>
 	<li>French bread</li>
</ul>
<h5>Cajun Seasoning</h5>
<ul>
 	<li>1/4 cup Cattleman’s Grill Steakhouse Seasoning</li>
 	<li>2 tbsp smoked paprika</li>
 	<li>1 tsp cayenne</li>
 	<li>1/2 tsp fresh cracked black pepper</li>
</ul>
<h5>Remoulade</h5>
<ul>
 	<li>1 cup mayo</li>
 	<li>3 tbsp stone ground mustard</li>
 	<li>2 tbsp Big Rick’s Chipotle Ketchup</li>
 	<li>1 tbsp green onion, minced</li>
 	<li>1 tbsp lemon juice</li>
 	<li>1 tbsp pickle juice</li>
 	<li>1 tsp garlic, minced</li>
 	<li>1/2 tsp cayenne</li>
</ul></span>
            </div>
            <div style="flex: 1; padding: 20px;">    
                <h2 class="font-weight-bold text-center text-md-left" style="font-size: 0.9em;">INSTRUCTIONS</h2>
                <span style="font-size: 0.8em;"><p>Place the shrimp in a brining/marinating container with the . Place in the refrigeration for 30-45 minutes.</p>
<p>Combine the ingredients for the remoulade in a bowl and mix well to incorporate. Store in the refrigerator.</p>
<p>Combine the cajun seasoning ingredients and mix well.</p>
<p>Preheat the Yoder Smokers YS640 pellet grill to 450ºF, set up with GrillGrates, for direct grilling.</p>
<p>Remove the shrimp from the brine/marinade. Thread the shrimp onto flat skewers. Season with the cajun seasoning on all sides.</p>
<p>Grill the shrimp until slightly charred. Flip the skewers and continue grilling until the shrimp are opaque, and the internal temperature reaches 140ºF. Toast your french bread on the grill.</p>
<p>Build the sandwich. Start by spreading the bottom half of the bread with the remoulade. Top with tomato slices, then iceberg lettuce. Layer on some of the pickles. Top with the grilled shrimp and the top half of the French bread.</p>
</span>    
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