   AUGUST 2009

RECIPE OF THE MONTH

EASY DELICIOUS SHRIMP DINNER
2 POUNDS PEELED AND DEVEINED SHRIMP – YOUR CHOICE ON SIZE-BIG IS NICE!

1 TEASPOON GARLIC SALT

2 8 OUNCE STICKS OF BUTTER

2 CHOPPED FRESH TOMATOES

½   CUP HEAVY WHIPPING CREAM

2    BUNCHES SCALLIONS SLICED

1. COMBINE SHRIMP WITH GARLIC SALT IN A BOWL.

2. IN LARGE SKILLET MELT BUTTER BEING CAREFUL NOT TO BURN.  ADD SHRIMP

AND COOK UNTIL COOKED THROUGH APPROX. 5 MINUTES.   REMOVE SHRIMP

FROM SKILLET AND CUT INTO BITE SIZED PIECES.  

3. ADD TOMATOES, SCALLIONS AND CREAM AND SIMMER OVER LOW HEAT.  ADD

SHRIMP TO SKILLET AND COOK UNTIL HEATED THROUGH.  

4. SEASON WITH CAYENNE PEPPER.  SERVE OVER RICE OR SPAGHETTI NOODLES.

