 This is a great recipe so give it a try.--BBQ SHRIMP--  

3 pcs. bacon (cut up)

 11/2 lbs.shrimp tails (with shells on)      

 2T. chopped onion                            

3 sticks margarine or butter 

 11/2T. chili powder

 1 t black pepper 

1/4t dried basil leaves 

 1T.crabboil     (Dry Kind)                       

 1/4t dried thyme                              

 1t tabasco 

2T dijon mustard                               T= tablespoon                              t=teaspoon 

Use a pan you can put in the oven.  Sauté bacon and onion and then add margarine (or butter). Once marg. is melted add everything except shrimp, and bring to slow boil.  Add the shrimp. 

Let the mixture start to bubble again and then place pan in 325 degree preheated oven for 20 min.  then enjoy!!!!  

Note: Put crab boil in cheesecloth or something to contain it!

If you have any questions, just call. 

 Skip
