
Our Original: Curried Shrimp

3 lbs. shrimp (cleaned )

1 large onion (chopped)

2 cloves of garlic (crushed)

½ hot pepper (optional, chopped)

2 tbsp. oil

3 tsp. curry powder

Salt and pepper to taste

2 tbsp. butter

1 tbsp. lemon juice

1. Sauté chopped onions, crushed garlic and hot pepper in oil for approximately             
two minutes

2. Add curry powder, salt and pepper.  Stir for about 30 seconds and add shrimp

3. After 3 minutes, add butter and lemon juice. 

4. Cook for another 4 minutes.

Serve hot with white rice and a slice of tomato.

Serves 6 people

Enjoy! In Real Jamaican Style! 
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Serving Real Jamaican Food in Real Jamaican Style
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