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Peel and Eat BBQ Shrimp
Recipe courtesy Bobby Flay, 2007

1/4 oup smoked sweet paprika

2 tablespoons ancho chili powder

2 tablespoons light brown sugar

2 teaspoons grcund cumin

3 tablespoons canola oil

2 teaspoons kosher sall

1 teaspoon ground bleck pepper

2 pounds (21 to 24 count) large shrimp, shell on

6 clo\es coarselychopped fresh gadic

12 cup hinlysliced green onion, divded

Special equipment woodgn skewers, soakad in water br about 25 minutes

Directions
! ,/h is k iogelher the paprika, ancho powd€r, brcwn s ugar, cum in, ga dic, canola oil, s6!!3!dE!Dadb-asrdl-bo-l--*--

Piace lhe s6nmp ina large bowl, add lhe spice rub and stjawellto coat each shdmp-

Heat yourgdllto high.

Skewer.l2 the shrimp and place on a grill pan to c4ok untiljr-rst cooked through, 3 to 4 minub8. Stir in halfofthe green onion€

and tranBl€r lo a large platbrortlmout onb brown paperbags. wpe outthe pan wih paperlowels, and repeat with lhe

remaining ingredients.
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