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Ginger Spiced Shrimp

Serves 4
prep time: 15 minutes

cooking time: 8 minutes

 This shrimp recipe is one I make often for large gatherings. They are one of the first things to go. At gatherings or parties I serve them as appetizers. When I make them for my family I serve them as the main course with brown rice, couscous or quinoa.  Olive oil can replace the sesame oil

1 lb shrimp, cleaned and deveined

2 tablespoons olive oil

1-tablespoon sesame oil

1-2 garlic cloves pureed or finely minced

1 tablespoon grated ginger

1 sprig fresh thyme or dill or tarragon or a pinch of dry

¼ cup white wine

¼ cup white grape juice 

1-tablespoon butter 

3 tablespoon lemon juice, separated

1-tablespoon parsley, chopped

Salt and pepper to taste

1. Heat olive oil, add sesame oil, garlic, ginger, and thyme, add shrimp and cook for about 2 minutes. Pour in wine, grape juice and 2 tablespoons lemon juice and baste for 3-4 minutes. Salt and pepper to taste.

2.  Remove shrimp from liquid and set aside.  Stir in a tablespoon of 

      butter and remaining lemon juice and cook down until slightly

      thickened.  Pour over shrimp and toss with parsley. 

      Serve warm. 

Tip: good quality grape juice combined with lemon juice can be substituted for 

    wine. Mix two parts grape juice to one part lemon juice. For this recipe, if 

     desired, increase grape juice to ½ cup and lemon  juice to 4 tablespoons. Use

                 purple grape juice for substituting red wine and white grape juice for white wine. 

Nutritional Information per serving:

Calories:  260



Carbohydrates:  3 g
Total Fat:  15 g



Cholesterol:  180 mg
Saturated Fat:  4 g



Dietary Fiber:  0 g
Sodium:  170 mg



Protein:  23 g
Recipe Source:  Delicious Simplicity, by Anna Tourkakis
