EatMHomeAlabama Con

Fire Cracker Shrimp with Angel Hair Pasta

Prep Cook Time: 20 minutes
SERVES 4

Ingredients:

1 1b fresh shrimp, peeled and deveined
1 teaspoon seafood seasoning

Ya teaspoon salt

Ya teaspoon pepper

Y2 teaspoon minced garlic

2 tablespoons green onions

1 cup Barber’s Dairy Half and Half
2 tablespoons lemon juice

1 Ib angel hair pasta

Cooking spray

Steps :

1. Cook pasta according to package directions.

2. Sprinkle shrimp with seasoning, salt & pepper. Coat medium skillet with spray &
sauté on medium high for 3 minutes. Add garlic & onions, sauté 1 minute. Add
Barber’s Dairy Half & Half and cook 2 minutes while stirring. Stir in lemon juice.

3. Serve shrimp over pasta.



