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moroccan shrimp
product name / description amount measure cost
shrimp 7 each
cherry tomatoes 2 oz
chermoula 3 oz
capers 1 tbsp
roasted garlic 4 each
parsley 1 pinch
grilled lemon 1 each
sauteed broccoli 4 ea florets

roasted potatoes 3 oz
white wine 2 tbsp

procedure:
1 add 7 shrimp, white wine, cherry tomatoes, capers, chermoula to cast iron 

skillet.
2 cook under broiler for 4 minutes.
3 pull skillet brom broiler, place on top of towel.
4 finish with capers, garlic, grilled lemon, broccoli florets, & roasted potatoes.


