
 

Three Pepper Shrimp
NIBBLEDISH CONTRIBUTOR

Ingredients

1/2 Raw Large Shrimp
1/2 Green Anaheim Chile
1/2 Yelloq Chile
1/2 Jalapeno
2 Cloves Garlic
1/4 Yellow Onion1/4 Red Onion
Olive Oil
Butter

Instructions

1. Clean shrimp and set aside.
2. Finely chop all peppers and onion and set aside.
3. In a pan, drizzle with oil and add diced peppers, garlic, and onions. On medium

heat, cook until tender and until onion in translucent.
4. Add shrimp and small amount of light butter. Cook for 5-10 minutes and remove

shrimp from heat before the shrimp "curles up". The rule of thumb is if the top of
the shrimp touches the tip of the shrimp then it's been cooked too long.

5. Sprinkle with parsley flakes and lime and serve immediately.

Serves 2.
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