MOROCCAN SHRIMP with VERMICELLI yields 4 portions
                                                                  recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter






1/4 teaspoon white pepper

   4 cloves minced garlic





1/2 teaspoon salt


   1 pound small shrimp (31-40's) - peeled, deveined,

1/4 cup honey


      and butterflied with tail left intact 

  
   
   1 tablespoon chopped fresh parsley

   1 cup sliced onion






1/2 cup coconut milk

1/2 cup red pepper, cut in 2" strips




1/2 cup plain yogurt

   1 teaspoon curry powder





1/2 cup whipping cream

   1 teaspoon ground cumin

   1 teaspoon turmeric





   
   1 pound cooked vermicelli pasta

1.
In a large sauté pan, melt butter over medium heat. Add garlic and heat for 30 seconds.

2.
Add the shrimp and cook for approximately 30 seconds on each side. Add onion and red pepper and cook for one minute. Remove everything from the pan and hold.

3.
To the hot pan, add the curry powder, cumin, turmeric, white pepper and salt. Cook for 10 seconds and add honey, chopped parsley, coconut milk, yogurt and whipping cream. Bring to a boil and heat until the sauce reduces by half.

4. 
Add the shrimp mixture back to the pan. Combine and simmer for three minutes.

5.
Enjoy over the hot vermicelli noodles. 

