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MARINATED SHRIMP

1/2
cup water

1/2
cup extra virgin olive oil

3/4
cup white wine vinegar

1/4
cup capers with brine

1/4
cup sugar

2
teaspoons salt

1
teaspoon chopped fresh parsley

1
teaspoon dry mustard

3
bay leaves

1
garlic clove, mashed

2
pounds cooked shrimp, peeled with tails attached

1
large thinly sliced Vidalia onion


Olives (garnish)


Lemon slices (garnish)


In medium bowl mix water, oil, wine vinegar, capers, sugar, salt, parsley, mustard, bay leaves and garlic.  Add shrimp and onion.  Cover and refrigerate at least 3 hours or overnight.  Transfer shrimp with marinade to decorative 2-quart serving bowl.  Garnish with olives and lemon slices.  Yields approximately 12 (1/2 cup) servings.  Note:  A variety of marinated or pickled vegetable may be added including artichoke hearts, baby corn and sliced red pepper.

Nutrition Information Per Serving:

Calories 131 / Carbohydrates 4 g / Protein 16 g / Fat 5.4 g / Cholesterol 147 mg /

 Fiber .3 g / Sodium 453 mg / Calcium 36 mg / Iron 3 mg

Hint:  A variety of marinated or pickled vegetables may be added, including artichoke hearts, baby corn and sliced red pepper.
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