
Italian Shrimp Bake
Shrimp is a freak of nature! It’s so good, you just need to
cook it well! This amazing italian shrimp recipe is worth
trying, check it out!

You’ll Need:

2 packages of uncooked peel and eat shrimp.
1 stick of butter.
2 washed and sliced thin lemons.
1 packet of Italian dressing and seasoning mix.

How to:

In a 13×9 casserole dish, lay the sliced lemons and arrange
the shrimp over them after you peel it.

Pour the melted butter over the shrimp and season with the
italian dressing.

In a preheated oven to 350° bake for 15 minutes and broil for
a two minutes if you want the italian seasoning to caramelize.

Bonne Appétit!

Easy, peasy and caramelized! I like mine caramelized! I serve
this with some rice and a nice salad. Give it a shot, you’ll
like it.

http://www.mamamiarecipes.com/italian-shrimp-bake/

