. 1 package uncooked frozen shrimp (deveined, tail on shrimp, peeled or un-peeled)
. 1/4 cup margarine

- 4 cloves garlic, peeled

. 1/2 teaspoon red pepper flakes

. 1 tablespoon parsley flakes

. Juice from one whole lemon

. 1 teaspoon kosher salt

. freshly ground pepper to taste

Rinse shrimp in cold water to separate and then place on foil-lined, rimmed baking
sheet. Place margarine, garlic, red pepper flakes, parsley flakes, lemon juice, salt and
pepper in a food processor and pulse until combined. Drop butter mixture in globs
over shrimp (pour any lemony liquid over the shrimp as well). Bake at 350° for about
12 minutes, or until shrimp is opaque. If you’'ve got an extra lemon, squeeze a little

extra lemon juice over the shrimp before serving.
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