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TOTAL TIME: 15 minutes

Marinated Shrimp Skillet SERVES 2

Ingredients
. Y5 cup olive oil . 1 teaspoon dried oregano
Y5 cup grass-fed butter melted . 1 tsp sea salt
(optional) . 1 tsp ground black pepper
. Y4 cup chopped fresh parsley . Ya tsp crushed red pepper
. 2 tbsp lemon juice . 1 Kg raw large shrimp, peeled and
. 2 tbsp hot sauce deveined

. 2 tsp minced garlic
. 1 tbsp no-sugar-or home made

ketchup
Direction
1. Preheat oven to 250. once while cooking.
Combine all ingredients except shrimp
in a small bow!l and whisk until 5. Remove from oven and serve.

smooth. Place mixture and shrimp in a
resealable plastic bag.

O 2. Seal and refrigerate for 2 hours.

3. After 2 hours, transfer shrimp and

a m b a I ita rsrll?lﬂer]fde into a medium oven-safe

ﬁt 4. Bake for 30 minutes, stirring mixture


https://zambalita.fit/
https://zambalita.fit/

https://zambalita.fit/

433115 ; Ay cégl)
2 A 4l

<l gSal)

05 G4 S Chai m

e yie )b ppuadiale ] w (o)) Llae by @S Cuas w
) e 8 jpn diaka 1 gt pssde sy oS

Osnhe dgul Jilis jpadile | = Osadl opac 38 3232w
u;a.h;x)e;\dﬂh'&_),}m:\sﬂa% 3)\;%&.&43)&\5@9)«42 u
e S 5 e 58T psoepsib a2 m

el S s S 5 S diala 1 .

smaail) 48y jh

s

i3 250 Y 0l i

C.\..ASQ;L@.}M;UJ,}M;LGJ&&)M\ \JQLAQU)SAS\@.A.A@}\
Aacls

O Gtall W8 Sl S (8 Gl )l g Al aaa
el s Bl 3 o5 3l

Ol (G aaad) L gie calla ) Al 5 Gl sl Jany ¢ el ang

ambalita T e e

ﬁ 2y G Al ez AT
gt

(N

No uhw


https://zambalita.fit/

Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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