
Cajun Shrimp
Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com

3/4 pound raw peeled & deveined shrimp
1/2 teaspoon paprika
1/2 teaspoon dried thyme
1/2 teaspoon dried oregano
1/8 teaspoon garlic powder
1/8 teaspoon salt
1/8 teaspoon black pepper
1/8-1/4 teaspoon cayenne pepper
2 tablespoons olive oil, divided

Place shrimp and the rest of the ingredients into a resealable plastic bag; shake to coat.  Cook right away or marinate for
30-60 minutes for a more intense flavor.
Preheat nonstick skillet or grill on medium heat; add shrimp.  Sauté or grill approximatley 2 minutes a side or until shrimp
becomes opaque.  Enjoy!
 
Serving Ideas: Serve with your favorite vegetable or over lightly buttered angel hair pasta.
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