
Ingredients Direct ions
In  a  medium bowl  combine o l ive  o i l ,  white  wine v inegar ,  gar l ic ,
I ta l ian  seasoning ,  lemon ju ice ,  soy sauce,  Mustard and
Worcestershire  sauce.  

1 .

Add the shr imp and let  mar inate  for  about  20 minutes2 .
While  shr imp mar inates  preheat  gr i l l  to  medium high  heat .  3 .
Remove shr imp from the bowl  with  tongs .  You can put  the  shr imp
on kabobs,  or  gr i l l  on  a  gr i l l ing  basket .  E i ther  works  great !  

4.

Place on the gr i l l .  Gr i l l  on  each s ide for  about  two minutes  or
unt i l  cooked through

5.

1 pound jumbo shrimp (peeled and
deveined)
3 garlic cloves minced
1 tablespoon Italian seasoning
2 tablespoons coconut aminos
1 teaspoon dijon mustard OR honey
mustard
1 tablespoon Worcestershire sauce
1/4 cup olive oil
Juice from half a lemon
1/4 cup white wine vinegar

Gr i l l e d  Sh r i m p


