Warm Shrimp Cocktail

Yield: 6 people

Ingredients:

30 pcs.   U-12 maya shrimp, peeled and deveined

2 cups    shallots, brunoise

1 cup      picked thyme leaves

½ cup     olive oil

½ #         whole butter

3 Tbsp.   curry powder

3             limes, halved

1 pint      blood orange redux

2 tsp.      black lime powder

1 cup      micro licorice basil leaves

Method:

1- season shrimp with salt and white pepper.

2- over medium heat, add oil to pan, then butter, let butter melt and start to “ foam “, then add in curry powder.

3- Place shrimp in pan, cooking over a low to medium heat.

4- When shrimp are cooked half way thru, flip over to cook other side.

5- After 2 to 3 minutes, add shallots and thyme leaves.

6- Basted the shrimp with the thyme and shallots, when almost finisuhed cooking, strain off some of the excess butter in pan and discard.

7- Add the blood orange glaze to the pan and reduce until nappe, coating the shrimp.

8- Right before placing shrimp in bowl, add the juice of ½ lime to the pan.

9- Place shrimp in bowl and spoon over additional sauce to cover

10-Before serving, sprinkle the black lime powder over the shrimp and place a few micro greens of licorice basil

