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B
est and Easiest Shrim

p
 W

e've Ever Eaten !!  
                     Peeled &

 cleaned fresh G
ulf Shrim

p-- as m
any as you  w

ant.
                     B

ottled Thai sauce called: "Sw
eet C

hilli Sauce for C
hicken" available at O

riental G
rocery. 

                                                   M
any brands available. W

e like "Lee B
rand" --under $2 for a big a bottle. 

                                                   N
ot very  hot, but spicey, garlicky and sorta sw

eet and sour, 
                                                   thick and a pretty orange color w

ith red pepper flakes.

 Pat shrim
p dry on paper tow

els. Put  shrim
p into a zip-lock bag w

ith enough 
Thai sauce to cover all of them

 about 30 m
in ahead w

hile you m
ake the fire. 

R
em

ove shrim
p and slide them

 onto 2 side by side thin bam
boo skew

ers (available at any superm
arket)

about 1/2 in apart. Pour rem
aining sauce from

 the bag onto shrim
p after you put them

 on the grill.
  Soak thin bam

boo skew
ers in w

ater and using tw
o skew

ers instead of one  you can flip the shrim
p 

w
ithout them

 tw
isting around. G

rill but cook only until they curl and turn opaque. 
If you are also cooking veggies, they take longer, that is w

hy it  is best to do the 
shrim

p by them
selves.

Serve w
ith grilled zucchini, onions, m

ushroom
s, bell peppers, pineapple, on skew

ers.
 These shrim

p can also be cooked under the broiler w
ith the sam

e sauce, for a very good m
eal---

but try to cook them
 over a B

B
Q

 fire if you can.Either w
ay, a low

 carb m
eal.

G
rilled Shrim

p &
 Sauted V

eggies 
w

/ C
itrus Sauce

a good low
 fat, low

 carb dish.--serves 5-6  
M

arinade &
 SH

R
IM

P:
½

 cup vegetable oil
grated zest of 1 orange
grated zest of 1 lim

e
1Tbs m

inced fresh basil or ½
 Tbs dried

1 tsp m
inced fresh thym

e or ½
 Tbs dried

1 tsp m
inced fresh parsley

1 Lb cleaned, shelled SH
R

IM
P V

egetables:
1 Tbs veg oil
3 cups: zucchini, artichoke hearts, 

red bell pepper, all cut into sm
all strips

1 clove garlic m
inced

3 Tbs balsam
ic vinegar

salt &
 pepper C

itrus Sauce:
1 Tbs orange juice
1 Tbs grapefruit juice
1 Tbs lim

e juice
2 Tbs honey
1 Tbs D

ijon m
ustard

M
ix m

a
rin

a
d

e
 a

d
d

 sh
rim

p
 fo

r 3
 h

o
u

rs. H
e

a
t o

il in
 p

a
n

 fo
r ve

g
e

ta
b

le
s, 

a
d

d
 ve

g
g

ie
s a

n
d

 g
a

rlic
, sa

u
te

 fo
r 4

 m
in

u
te

s, stirrin
g

. A
d

d
 sa

lt &
 p

e
p

p
e

r. 
A

d
d

 b
a

lsa
m

ic
 vin

e
g

a
r c

o
o

k 1
 m

in
. m

o
re

. R
e

m
o

ve
 sh

rim
p

 fro
m

 m
a

rin
a

d
e

 
a

n
d

 g
rill o

r b
ro

il 2
 m

in
. e

a
c

h
 sid

e
. P

ile
 ve

g
g

ie
s o

n
 p

la
te

, 
a

d
d

 sh
rim

p
 o

n
 to

p
 a

n
d

 d
rizzle

 c
itru

s sa
u

c
e

. 

                     B
oil  big pot of w

ater to w
hich you have added a bag of Shrim

p B
oil 

               and a halved, squeezed lem
on &

 salt. After the w
ater is boiling, drop in 

               shrim
p and cook  only until they curl. C

ool 'em
 off.

M
ake Rem

oulade Sauce ahead of tim
e in food processor or blender. 

C
hill till needed, keeps a long tim

e.

Tw
o stalks of celery, one m

ed onion, 3 tbs. lem
on juice, 1/2 cup horseradish, 

1 cup m
ayonnaise, 2 Tbs anchovey paste (in toothpaste type tube at grocery), 

2 Tbs drained capers, big handful of w
ashed parsley, 1or 2 cloves of garlic. 

Tbs of either m
ustand O

R ketchup--your choice. B
lend or process it all together.

M
akes about a quart. C

hill and serve w
ith B

O
ILED

 SH
R

IM
P

B
oiled Shrim

p 
&

 Rem
oulade Sauce

                     S
ix S

e
rvin

g
s

                     In
 a

 sto
c

kp
o

t, w
a

rm
 th

e
 o

il o
ve

r m
e

d
 h

ig
h

 h
e

a
t. 

                     A
d

d
 g

a
rlic

 &
 o

n
io

n
s. S

a
u

te
 fo

r 5
 m

in
. 

S
tir in

 p
e

p
p

e
rs, to

m
a

to
e

s, sa
lt &

 p
e

p
p

e
r &

 sh
rim

p
.

C
o

o
k, to

ssin
g

 fo
r 5

 m
in

. 
A

d
d

 to
m

a
to

e
 ju

ic
e

 a
n

d
 sp

rin
g

 o
n

io
n

s a
n

d
 b

rin
g

 to
 sim

m
e

r. 
S

tir in
 p

a
rsle

y &
 c

ila
n

tro
, c

o
o

k fo
r o

n
e

 m
in

. S
e

rve
 h

o
t.

3
 T

b
s o

live
 o

il. 
1

/4
 c

u
p

 m
in

c
e

d
 g

a
rlic

2
 c

u
p

s th
in

 slic
e

d
 re

d
 o

n
io

n
s

2
 c

u
p

s th
in

 slic
e

d
 w

h
ite

 o
n

io
n

s
1

/2
 c

u
p

 d
ic

e
d

 re
d

 b
e

ll p
e

p
p

e
r

8
 to

m
a

to
e

s c
u

t in
to

 th
in

 w
e

d
g

e
s

sa
lt &

 p
e

p
p

e
r

2
 p

o
u

n
d

s ra
w

 c
le

a
n

e
d

 sh
rim

p
2

 c
u

p
s to

m
a

to
e

 ju
ic

e
1

/2
 c

u
p

 c
h

o
p

p
e

d
 sp

rin
g

 o
n

io
n

s
1

/4
 c

u
p

 c
h

o
p

p
e

d
 p

a
rsle

y
1

/4
 c

u
p

 c
h

o
p

p
e

d
 c

ila
n

tro

G
arlicky Portuguese Shrim

p


