SHRIMP MOLD
        MARYANNE
½ 
CUP WATER

1 10 OZ CAN TOMATO SOUP

1 PACKAGE CREAM CHEESE

1 BUNCH GREEN ONIONS

2 ENVELOPES GELATIN (KNOX)

1 CUP CELERY DICED

2 CUPS SHRIMP ( COOKED IN BLACKENING SEASON, OR BOILED IN BOIL—CHOP SHRIMP

1 CUP MAYONNAISE

BOIL CAN OF TOMATO SOUP AND CREAM CHEESE TOGETHER, ADD GELATIN( WHICH HAS BEEN DISOLVED IN THE ½ CUP WATER)

SPRAY MOLD WITH PAM

WHEN CREAM CHEESE COOLS DOWN ADD GREEN ONIONS, CELERY , COOKED SHRIMP AND MAYO

CHILL AT LEAST 6 HOURS

***** can usually fill 2 molds ……….. that’s enough for party

