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Culinary Coach

Collaborative Cooking in Your Kitchen

GRILLED SHRIMP

Ingredients:
2 Tbsp. dried basil

2 Tbsp. dried oregano

1-1/2 Tbsp. Szechuan peppercorns (crushed)
1 Tbsp. ginger, minced

1 Tbsp. shallots, minced

2 Tbsp. Cirachi hot chili sauce

Juice of 1 lemon

6 Tbsp. white wine

% c. vegetable oil

Pinch of salt

Pinch of pepper

Shrimp (makes enough marinade for approximately 30)

Directions:
1. Mix together all ingredients except shrimp.
2. Add shrimp and marinate for at least 20 minutes.
3. Skewer shrimp and grill or broil for 4 to 5 minutes or until done.



