SIMPLY AWESOME SHRIMP yields 2 portions
                                  recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil



   
   8 large fresh mushrooms, rinsed & quartered

   1 clove minced garlic




1/2 red pepper, rinsed, seeded and cut in
1/2 tablespoon freshly grated ginger


     
      2" x 1/2" strips

 16 large shrimp, peeled, deveined & butterflied

       juice of 1 orange   
   

1/4 cup Cognac





       dash of Aromatic Bitters (optional)

   1 large carrot, peeled & cut in 1/4" slices

                1 tablespoon chopped fresh parsley
      
      

 20 Chinese pea pods, rinsed & trimmed

     
 1/4 teaspoon white pepper

1.
In a large sauté pan, heat olive oil over medium heat. Add minced garlic and grated ginger. Heat for 30 seconds but DO NOT BROWN. 

2. 
Add shrimp and cook for approximately one minute on each side. DO NOT OVERCOOK.


NOTE: the shrimp will continue to cook in the sauce.

3.
After turning the shrimp, pull pan away from the heat and CAREFULLY flambe with Cognac.

4.
When the flame goes out, push the shrimp to the side of the pan and add the pea pods, carrot 

slices, mushrooms and red pepper strips. Sauté for two to three minutes, leaving the vegetables crisp.

5.
Squeeze the orange juice over the ingredients and add Aromatic Bitters, chopped parsley and


white pepper. Combine and heat for one minute. Enjoy the Simply Awesome Shrinp over your favorite 
pasta. 

