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Spanish Shrimp Appetizers

Serves 6 to 8 

I’m sorry, what did you say Shrimp…” I’m more than just a cocktail you know and my eyes are up here, so please stop staring at my lemon wedges” I apologize but I love you dipped in sauce…”Well tough guy, if you love me in sauce than you will go nuts when I’m scantily clad with seasoning and dancing on a hot pan” Gulp…be gentle mi Amiga. 
Ingredients

1 ½ pounds of large shrimp cleaned and deveined with the tails left on: This service is free of Charge at all Metro locations, including our only one in Lebanon

Salt and pepper

2 teaspoons of Cumin

½ teaspoon of Hot Paprika

½ teaspoon dried Oregano
2 garlic Cloves

2 tablespoons of fresh chopped Cilantro 

2 tablespoons of olive oil

The juice of 1 lemon…this would include your free lemon you get from Metro

Thread 4 shrimp onto each bamboo skewer (about 8 skewers total) and season with salt and pepper

Sprinkle the skewers with the cumin, coriander, paprika and oregano.  Next smash the garlic cloves to a paste and in small bowl combine with the chopped Cilantro, olive oil and a little salt and mix well.  With the skewers on a baking tray drizzle the olive oil mixture over and gently work in in with your fingers.  This can be done 2 hours in advance.
Place a large Cast-iron skillet or Grill pan over medium-high heat until nearly smoking. Cook the shrimp skewers about 1 to 2 minutes on each side, until nicely browned, pink and just opaque when tested.
To serve, arrange skewers on a platter and squeeze over fresh lemon juice. Or divide among smaller plates and serve as a first course.  Be warned, these Spanish inspired flavors once had me stabbing the back sides of dinner guests like the Great Matadors of Madrid. 
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