
 

INGREDIENTS: Shrimp, Andouille Sausage, French Roll, Kidney Beans, Black Beans, Great Northern Beans, 

Zucchini, Carrot, Broccoli, Celery, Green Onion, Mayonnaise, Apple Cider Vinegar, Sriracha 

Sauce, Dijon Mustard, Ketchup, Tomato, Thyme, Oregano, Chicken Stock, Garlic, Miso, 

Parsley, Sugar, Black Pepper, Kosher Salt, Cayenne, Paprika, Bay Leaf, Lemon. 

& ’ 
The quintessential New Orleans sandwich made fresh in your kitchen. We’re not 

sure if it’s the andouille sausage or our remoulade sauce but served up with 

pickled veggies and creole beans on the side, this dinner is just plain delicious. 
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EQUIPMENT 

Large Skillet 
 

FROM YOUR PANTRY 

Olive Oil 

Salt & Pepper 

Eggs (1 per serving) 

Flour (1/4 cup) 
 

6 MEEZ CONTAINERS 

Andouille Sausage 

Creole Beans  

French Roll 

Shrimp 

Pickled Veggies 

Remoulade Sauce 

If you ordered the Carb Conscious version, we sent you cauliflower instead of the French Roll, 

reducing the carbs to 43g per serving.  Skip step 3 and before step 4., add the cauliflower with 

1 Tbsp olive oil and cook over medium-high heat until the cauliflower is brown, about 2 to 3 

minutes.  Place the cooked cauliflower on serving plates and top with the sandwich fillings. 

Love spicy? Add additional cayenne pepper for an extra kick 

The term “Po’ Boy” (from “poor boy”) was invented by the Martin brothers, Benny and Clovis, 

as a sandwich to feed striking streetcar drivers in New Orleans in 1929 

Health snapshot per serving – 620 Calories, 26g Fat, 57g Carbs, 44g Protein and 13 Freestyle 

Points 

Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339. 

  



Instructions for two servings 

Meez Meals * 1459 N. Elmwood Avenue * Evanston * Illinois  

 
 
 

1. Heat the Andouille 

Cut the Andouille Sausage in half lengthwise, then slice each half into ½” thick half-moons. 
 

Heat a large skillet over medium high heat.  When the skillet is hot, add the andouille and sauté 

until the sausage starts to brown, about 2 to 3 minutes.  Transfer to a paper towel lined plate and 

absorb any excess oil.  Combine the andouille with half the Remoulade Sauce in a small bowl and 

mix until the sausage is well coated.  Set aside till step 5. Do not wipe out skillet. 
 

2. Cook the Beans 

Add the Creole Beans and ½ cup of water to the now-empty skillet over low heat.  Cook until the 

beans are aromatic and warmed throughout, and water has mostly evaporated, stirring 

frequently, about 6 to 7 minutes. Transfer directly to serving plates. Wipe out the skillet. 
 

3. Grill the Bun 

Return the now empty skillet to the stove over medium-high heat.  Lightly brush the inside of the 

French Rolls with olive oil and place, oiled-side-down, in the skillet.  Grill until the bread is golden 

brown and starts to crisp, about a minute.  Set aside till step 5. Do not wipe out the skillet. 
 

4. Cook the Shrimp 

Whisk 2 eggs in a small bowl and spread ¼ cup of flour on a plate.  Pat dry the Shrimp and lightly 

sprinkle with salt and pepper.  Working in batches, place the shrimp into the egg, shake off any 

excess, and then place into the flour and coat well on both sides.  
  

Heat 2 Tbsp olive oil in the now-empty skillet over medium-high heat.  Add the coated shrimp and 

cook until the coating browns, about a minute on each side.  Place the cooked shrimp on a 

paper-towel-lined plate. 
 

5. Build Your Po’ Boy 

Spread a healthy layer of Remoulade Sauce on the bottom half of the rolls, followed by the shrimp 

and remoulade coated andouille.  Drain the Pickled Veggies well and place on top. Serve the 

sandwich alongside the creole beans and enjoy! 

  
The sausage 
is fully 
cooked, you 
are warming 
it and 
crisping it 
up in this 
step. 

 


