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Shrimp Scampi Appetizer
Ingredients
1 lb. large raw shrimp
2 tbl. sweet butter
1 tbl. olive oil
1 tbl. finely minced garlic
2 tbl. finely minced shallots
salt and freshly ground black pepper, to taste
2 tbl. lemon juice, or more, to taste
2 tbl. finely chopped fresh Italian flat-leaf parsley
Directions

Peel and devein shrimp.  In a large skillet over low heat, melt butter with olive oil.  Add garlic and shallots and sauté for 2 minutes without browning.  Add shrimp, increase heat slightly, and cook shrimp for 3 minutes, or until just done to taste.  Add salt and pepper to taste and toss well. Remove to a bowl, scraping in all the sauce.  Add lemon juice and parsley; toss together well. Adjust seasonings to taste.
The scampi can be served warm, at room temperature, or refrigerated and served cold.  You just have to consider logistics if you want to serve them warm because you need to sauté the shrimp and serve immediately.  In that case, I would skip the skewers and just plate them.  Serving the shrimp warm would work best for a smaller group with an easy main entrée that didn’t need a lot of attention.  (I served my shrimp at room temperature.)  
Serve as a first course or on the ends of long bamboo skewers as an appetizer.  Makes 4 servings.
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