Garlic Lemon Butter Colossal Cooked Shrimp
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I nstructions

1. Inalarge skillet, melt butter over medium heat.

2. Add garlic and cook for 30 seconds until fragrant.

3. Add shrimp and stir to coat, cooking for 2—-3 minutes until heated through.
4. Add lemon juice, season with salt and pepper, and toss with parsley.

5. Serve hot with rice, pasta, or aside of crusty bread.

Share









Related Recipes



https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/




