CLEVER CLEAVER PARTY SHRIMP yields 6 to 8 hors d'oeuvre portions







          recipe developed by The Clever Cleaver Brothers®
MARINADE





SHRIMP
1/2 cup olive oil




  2 pounds large shrimp (16-20’s)

   1 cup rice wine vinegar



  1 lemon, cut in half

   1 tablespoon dehydrated tarragon
                
     dash of Aromatic Bitters (optional)

   2 tablespoons Dijon mustard
 
  
  1 pineapple, cut in half lengthwise

   1 tablespoon honey




     cleaned & dried leaf lettuce for garnish








40 frill toothpicks

1.
In a bowl, combine marinade ingredients. Cover and place in refrigerator at least 1 hour prior to use so 
the flavors will combine. NOTE: this step can be done a day in advance.

2.
Into a sauce pan of water, squeeze lemon halves and add the Aromatic Bitters. Bring to a boil.

3.
Peel devein and butterfly the shrimp. Add to the water and simmer for approximately five minutes, 

or just until shrimp become firm. DO NOT OVERCOOK! Cool under cold, running water. Drain.
4.
Toss the shrimp with the marinade. Cover and place in the refrigerator at least two hours prior to 

use so the flavors will combine. NOTE: this step can be done a day in advance.

5.
Cover a serving platrter with leaf lettuce. Place one pineapple half on the lettuce, flat-side down.

6.
Pierce each marinated shrimp with a frill toothpick and stick in the pineapple half. Place on the 


buffet table for self-service or pass the hors d'oeuvres. ENJOY!

