
S H R I M P  S C A M P I

CHEF BABA

3 dz. large peeled deveined Shr imp

6 tbs.  minced Garl ic

2 oz.Extra Virgin Ol ive Oi l

4 oz.Butter

4 oz.dry White Wine

2 0z.Lemon Juice

2 oz.f resh I ta l ian Pars ley –  chopped

Salt  & Pepper to taste

I N G R E D I E N T S

 

Add the ol ive oi l  to a hot sauté pan and add

the gar l ic .  When the gar l ic starts  to toast

add the wine & the shr imp. Season with

lemon,  pars ley salt  & pepper.  Cover with a

l id unt i l  the shr imp turn pink about 3-5

minutes.  Serve over pasta or  with a f resh

vegetable.

 

M E T H O D

BON APPÉTIT


