
Sautéed Garli  

c Shrimp 

• TOTAL TIME: 25 MIN  
• SERVINGS: 4  

INGREDIENTS 

1. 1/2 cup extra-virgin olive oil  
2. 4 garlic cloves, thinly sliced  
3. 1/4 teaspoon crushed red pepper  
4. 3 pounds large shrimp, shelled and deveined  
5. Kosher salt and freshly ground pepper  
6. 2 tablespoons fresh lemon juice  
7. 2 tablespoons unsalted butter  
8.  

DIRECTIONS 

1. In a very large skillet, heat the olive oil. Add the garlic and cook over 
moderately high heat until light golden, about 2 minutes. Add the crushed red 
pepper and cook for 30 seconds. Add the shrimp and cook, stirring 
occasionally, until white throughout, about 4 minutes. Season with salt and 
pepper. Add the lemon juice and butter and cook over low heat until the butter 
is melted and the sauce coats the shrimp. Spoon the shrimp and sauce into 
shallow bowls and serve.  

 
SERVE WITH 

White rice or crusty bread.  
 


