
 

Sour n’ salty shrimp.
NIBBLEDISH CONTRIBUTOR

Ingredients

As much shrimps as you like, I'd say two cups for a two-person serving. Peeled
and deveined.

1 clove of garlic, minced.
1/3 cup of lemon juice.
Flour, about a 1/2 cup.
1 tablespoon of oregano.
1 teaspoon of black pepper.
1/4 some white cooking wine or water.
EVOO. (Extra virgin olive oil.)
A pinch of salt.
1/4 cup of soy sauce.

Instructions

Adjust the saltiness vs sourness ratio yourself. The lemon juice is about right, but if you
want more sour, add more lemon. Want more salty? Add more salt or soy sauce.

1. Put olive oil in a pan.
2. Put oregano, pepper and flour in a bowl, then coat the shrimps with this mixture.
3. Fry them in the pan, along with the minced garlic. Cook till the shrimp is cooked

through.
4. Add the lemon juice, keep cooking the shrimps.
5. Add the water, then add the remaining flour mixture leftover from the shrimps.
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6. Cook until sauce thickens, then add soya sauce. Taste to suit your sour/salty
ratio.

7. Serve on some spinach, rice or pasta!
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