Shrimp Scampi

60 MIN 71 6
Total Time @ Servings
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Dredge shrimp in flour and set aside. Meanwhile, heat

* 2Ib. large shrimp, peeled, deveined, oil in a large skillet over high. Working in batches, sauté

and butterflied (1 172 Ibs. peeled) : shrimp unfil just golden, about 3 minutes. Transfer to a

« 1 cup flour - paper-towel-lined plate to absorb excess oil and
- 1 cup olive oil . season with salt. Repeat process until all shrimp have
, _ - been sautéed. Drain and discard excess oil from pan

+ 1 12 cups dry white wine . and wipe |.Clecmd IAdd wine, %OCkk worche_s:’r}f;:‘rFs]hireJr
. i  sauce, garlic, and lemon juice. Cook over high hea
12 cup chicken STO.CK - until reduced by half, about 5 minutes. Whisk in butter,

- 1 tbosp. Worcestershire sauce - and season fo faste with salt and pepper. Lower heat
« 5 cloves garlic, minced - fo medium and add shrimp to reheat, tossing to coat

) . well with sauce, about 1T minute. Meanwhile, bring a
* Juice of 1 172 lemons (abouf 5 osp.)  © |oige pot of generously salted water to a boil. ,gdd

+ 8 fosp. unsalted butter, cubed : Iinguipe %nd. o?ﬁk, st’rirring,ltmﬂ olhqen’re, %bou’r 10
. - minutes. Drain, then foss with the shrimp and sauce.
Kosher salf & freshly ground black pepper - Aqq ‘the parsley and season with salt and pepper.

* 1Iblinguine : FOR MORE RECIPES AND PAIRING IDEAS VISIT:
+ 2 flbsp minced fresh parsley : WWW.ALVERDIWINES.COM

WWW.OPICIWINESANDSPIRITS. COM




