Cazuelas of Sizzling Garlic Shrimp

Individual serving size cazuelas are put right on the outdoor
grill, where guests can watch the sizzling garlic and shrimp.
This festive appetizer is so delicious and so much fun to eat that
people often wish it were the main course. For a main course,
cook the same way, but in a large cazuela.

INGREDIENTS:

O 4 tablespoons olive oil

1 4 to 6 garlic cloves, minced

0 24 medium-size shrimp in the
shell

O 1 teaspoon coarse sea salt

O 2 tablespoons minced parsley

INSTRUCTIONS: Prepare a wood
or charcoal fire in a grill, or
heat a gas grill.

Put 1 tablespoon olive oil in
each cazuela. Divide garlic
equally among them, then put
6 shrimp in each. When the
coals are glowing hot, place

cazuelas directly on grill. Cook
for about 5 minutes, turning
shrimp once or twice, until
shrimp and garlic are sizzling,
the shrimp shells are orange
and the meat opaque. Serve hot,
sprinkled with sea salt and
parsley. Serve with toothpicks,
napkins and a bow! for the
shells.

Serves 4 as an appetizer

PER SERVING: 165 calories, 8¢
protein, 1 g carbohydrate, 14 g fat
(2 g saturated), 55 mg cholesterol,
630 mg sodium, O fiber



