
SHRIMP 

ROTI

CARIBBEAN PALACE'S

BRING THE HEAT!

Servings: 2
Time: 45 minutes

ENTRANCE
February is the month of love. Treat you and your significant 
other to some shrimp roti. Roti is a flatbread filled with your 
favorite meat, sauces, and curries. Simply make this at home 

using the instructions below or visit Carribean Palace located in 
the Takoma/Langley Crossroads for deliciously made shrimp 

roti. YUM!



ENTRANCE

INGREDIENTS
 1 tbsp corn oil

1/2 white onion, chopped fine
2 clove garlic, minced
1/2 tbsp mustard seeds
3/4 tbsp coriander seeds
1/2 tbsp black pepper, ground
3/4 tbsp curry powder
1/2 tbsp ground turmeric
1 tbsp garam masala
1 pinch cayenne pepper
2 roll
1 14-oz tin diced tomatoes
1 cup water
salt
1 cup cooked potatoes, diced large
3/4 cup eggplant
1/2 cup diced yellow peppers
1/2 cup cooked yucca root
2 cup raw spinach 
12 oz P&D shrimp, tail removed
curry sauce

INSTRUCTIONS
1. Sauté onions and graze in corn oil 
over medium heat for 35 minutes.
2. Add oil and spices and continue to 
cook for 1 minute.
3. Add tomatoes and water.
4. Simmer for 15 minutes. 
5. Add cooked vegetable and cook for 
10 minutes.
6. Add raw shrimp, spinach and cook 
for additional 5 minutes. 
7. Remove from heat. 
8. Place 1 cup of cooked curry into a 
roti and wrap like a burrito (fold in all 
sides).
9. Press the rolled roti on medium heat 
for 5 minutes or until golden brown 
and crispy.
10. Serve while still warm. 

Visit Caribbean Palace at the 
Takoma/Langley Crossroads: 
7680 New Hampshire Ave, 

Takoma Park, MD 20912

Jeff Balgobin, from Trinidad, along with 
his wife Martha Balgobin both co-own 
and founded Caribbean Palace in 1991. 
Mr.Balgobin has a passion for cooking 
which led him to open this restaurant. 
They wanted to bring authentic 
Caribbean taste to the neighborhood. 
With over 20 years in business, 
Carribbean Palace is one of the best 
place to go and eat roti! 


