
Garlic Herb Shrimp  

Total Time: 12 hours 

Yield: 5 servings 

Ingredients 

• 3 Garlic Cloves  
• 1-Medium Onion  
• ¼ c fresh parsley  
• ¼ c fresh basil  
• 1 tsp dry mustard  
• 2 tsp Dijon Mustard  
• 2 tsp salt ¼ tsp black pepper  
• ¼ c olive oil  
• 1 Lemon Juiced  
• 2 lbs Shrimp  

Instructions 

1. Combine all ingredients in large container  
2. Add in Shrimp and shake up 
3. Let the shrimp marinade overnight for best flavor 
4. Cook on Blackstone or grill on skewers  
5. Can be served either Chilled or Warm 


