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SHRIMP PUFF PASTRY – Daraious Style 
 

I am pretty sure someone else has made this but for me this was my own concoction that 
turned out very nice.  The filling is essentially a simplified shrimp patiyo.  I made some small, 
cocktail type puffs and some the larger more conventional cup-cake sized ones. 
 

INGREDIENTS 
Note: some of the measurements are approximations. 
625 g Cooked Shrimp (You can use uncooked if you like – just adjust cooking time) 

I prefer the smallest ones which are 71 to 90 shrimp / pound. 

3 cups Onion (finely chopped) 
2 cups Tomatoes (finely chopped) 

2 cups Coriander (finely chopped) 
8 - 10 Curry leaves 

2 - 3 Mint leaves 
5 - 6 Green chillies (more or less depending on your preference) 

½ tbsp Jeera (Cumin) Powder (Roasted) 

½ tbsp Chilli powder 
½ cup Flour (regular baking flour) 

1 tsp Turmeric  
1 tsp Kasuri Methi  

1½ tbsp Sambhar (Here is our recipe: http://www.daraious.com/recipes/PARSI-
SAMBHAR.pdf ) 

1 tbsp Garlic paste 

1 tbsp Ginger paste 
1 tbsp Sugar  

2 tbsp Malt Vinegar (Kohla’s is really good) 
Taste Salt  

2 rolls Butter Puff Pastry (If you are in Canada, President’s Choice is really good) 
2 tbsp Vegetable oil or Ghee 

 
Prep & Steps:  
 De-frost, de-vein, de-tail, and de-break the shrimp into smaller pieces (I halve them). 
 Rub a bit of turmeric and salt on the shrimp and set them aside. 
 Chop up the onions, tomatoes, coriander, curry leaves, mint and green chillies. 
 Start making the filling. 
 While that is cooking work on the pastry dough. 
 Fill up the cups and bake. 
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The Filling 
 Start frying the onions in a pan on medium heat. 
 When slightly pink add in the curry leaves and green chillies. 
 Stir for a bit then add in the ginger and garlic paste. 
 Stir and relish the aroma. 
 Add in all the powdered masala (spices) and stir away, letting the spices cook in the oil. 
 Next add in the tomatoes, lower the heat and let it simmer a bit. 
 Add in the vinegar, sugar and salt and check for taste. (Spicy with a hint of sourness and 

even lesser hint of sweetness). 
 Now add in the coriander and the mint leaves. 
 Simmer that for a bit and then toss in the shrimp. 
 Add a bit of water, stir it up and let it simmer about 5 minutes till reduced (thickened) 

substantially.  For raw shrimp make it 10 to 15 minutes.  
 Set aside and let it cool. 
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The Puff Pastry Shells 
Note:  If frozen let it defrost in the fridge.  It should be cold when you start working with it. 
 

   
 LARGE PUFFS SMALL COCKTAIL PUFFS 

 
1. Line each large/small cup with some butter. 
2. Unroll the pastry and roll it a bit to stretch it out. It should be at least 3 or 4 mm thick. 
3. Cut out big round sections for the bottom and just slightly smaller round sections for the lid 

on the top. 
4. Line the bases of the cups with the larger roundels of pastry. 
5. Add in just enough filling to come up a little more than about ¾ of the way. 
6. Put a bit of grated cheese over the filling. 
7. Cover each cup with the smaller round sections, crimp the edges and poke a few tiny holes 

in the tops. 
8. Brush with egg (you can use just the yoke if you prefer).  
 
Baking 
1. Preheat oven to 420° F. 
2. Cook for 20 mins (or until golden brown). 
3. Let cool for a few minutes and serve. 
 

  
LARGE PUFFS COCTAIL SIZE PUFFS 

 


