CONQUISTADOR SHRIMP yields 4 portions
                         recipe developed by The Clever Cleaver Brothers®
   1 pound shrimp (31-40 to the pound) - peeled



1/2 cup 1/4"-sliced green onion

      peeled, deveined and butterflied





1/2 cup sliced Spanish olives











1/4 teaspoon salt

   1 tablespoon olive oil






1/4 teaspoon white pepper

   3 cloves minced garlic




     

      juice from 1 lemon

1/4 teaspoon cayenne pepper






1/4 cup sherry






   

   4 cups cooked white rice

1/2 cup 1/4"-diced Roma tomatoes

1.
Heat olive oil in a large sauté pan. Add minced garlic and heat for 30 seconds.

2.
Add prepped shrimp and cook for 30 seconds on each side. Add cayenne pepper and the sherry.

3.
Add tomato, green onion and green olives. Combine.

4.
Add salt, pepper and lemon juice. Cook for one minute.

5.
Serve the Conquistador Shrimp over the cooked white rice. ENJOY!

