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Recipe by: Laura Vitale
Serves 2

Prep Time: minutes
Cook Time: minutes

Ingredients

__ Y |b of Raw Shrimp, peeled and de-veined
__3 Cloves of Garlic, minced

__% Cup of White Wine

__Juice of One Small Lemon

__1 Thsp of Unsalted Butter

__1 Thsp of Olive Qil

__1 Thsp of Fresh Chopped Parsley

__Salt and Pepper, to taste

1) Heat the oil and garlic in a non stick pan
over high heat until the garlic is fragrant
and lightly golden.

2) Add the white wine and let it reduce by
half, about 2 to 3 minutes
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3) Add the shrimp and season with salt and |
pepper, cook for about 4 to 5 minutes or j
until the shrimp are fully cooked thru.

4) Reduce the heat to medium and add the
lemon juice, butter and parsley. Stir everything to mix and remove from
the heat.

Serve over pasta, rice or with a nice chunk of Italian bread.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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