Spicy Citrus Shrimp 

Serves 6-8

2 large cloves garlic

1 teaspoon coarse salt

½ teaspoon cayenne

1 teaspoon smoked paprika

1 teaspoon grated orange zest

2 Tablespoons orange juice

2 Tablespoons olive oil

1 pound large shrimp peeled, rinsed and dried 

Lemon wedges
wooden skewers

Directions:
1. Preheat broiler or grill.  Adjust the rack so it is as close to the heat source as possible.

2. Mince the garlic with the salt.  In a small bowl, mix the garlic, salt, cayenne, paprika and orange zest.  Add the olive oil and juice to create a paste.  Smear the paste all over the shrimp.  

3. On each skewer, skewer one to two pieces of shrimp.  

4. If broiling, place the skewers on a sheet pan covered with aluminum foil and non-stick spray.  As an alternative, place skewers on a hot grill or grill pan.  Broil or grill 3-4 minutes per side, turning once.  Serve immediately or at room temperature with lemon wedges.  

Recipe courtesy of Christina Dimacali, Clean Your Plate Chef Services and Cooking Instruction
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