Shrimp Provencal

Serves 2

Ingredients

1 pound large shrimp peeled and deveined.  Remember Metro will clean your shrimp for free and would save you time you could be spending to make oatmeal chocolate chip cookies for your family, which are just awesome.  Tails off or on is a personal question that can only be answered by the cook who truly takes the time to look deep in his or her soul and ponder the internal conundrum of friendly or fancy. In other words it doesn’t matter 

Kosher salt and freshly ground black pepper 

All-purpose flour, for dredging 

4 tablespoons (1/2 stick) unsalted butter, divided 

1/2 cup chopped shallots (2 large) 

1 garlic clove, minced 

1/4 cup chopped fresh flat-leaf parsley leaves 

1/3 cup dry white wine 

1 lemon cut in 1/2 

How it’s done 

Lay shrimp out on wax paper and season with salt and pepper, toss with flour, and shake off the excess.

In a very large sauté pan, heat 2 tablespoons of the butter over high heat until sizzling and add the shrimp in 1 layer. Lower the heat to medium and allow the shrimp to brown lightly on 1 side without moving them, then turn and brown lightly on the other side. This should take 3 to 4 minutes, total. Melt the rest of the butter in the pan with the shrimp, then add the shallots, garlic, and parsley and sauté for 2 more minutes, tossing the seasonings with the shrimp. Add the wine, cook for 1 minute, and taste for seasoning. Serve hot with a squeeze of lemon juice.  You just made an outrageously delicious meal for your family in less than twenty minutes in one pan and all you needed to add to the table is some salad and perhaps a little rice or pasta.  And it looks like the oatmeal cookies are done…hey maybe I should bring one of the lovely morsels to Mark at Metro.

Maybe? Absolutely. 

