
Shrimp Scampi

Active Time: 20 minutes | Total Time: 20 minutes | Serves: 4

Nutrition Information Per Serving

193 calories, 3.7 g carbohydrate, 0.41 g fiber, 3.29 g NET carbs, 23.65 g protein, 7.8 g fat

Ingredients Preparation

6 clove(s) organic garlic, minced

1/2 cup(s) fresh organic flat-leaf parlsey, chopped

2 Tbsp(s) organic salted butter

1/2 tsp(s) freshly ground black pepper

16 ounce(s) wild shrimp, peeled and deveined

1/4 cup(s) organic low sodium chicken broth

1/2 cup(s) dry white wine

1. Heat broth in a heavy skillet over moderately high
heat just until it begins to bubble.

2. Add shrimp, turning over once, until just cooked
through, about 2 minutes.

3. Transfer shrimp with a slotted spoon to a large
bowl.

4. Add garlic, wine, and pepper to the skillet with
remaining broth and cook over high heat, stirring
occasionally, 1 minute.

5. Add butter to skillet mixture to melt, stir in
shrimp, toss with parsley and serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


