SHRIMP DIJONAISE yields 2 portions
         recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter





2 teaspoons Dijon mustard

   2 tablespoons minced shallots



1 tablespoon capers

   6 large shrimp, peeled, deveined and

   
   salt to taste

      slightly butterflied




   
   coarsely ground black pepper to taste

1/2 cup flour






1 tablespoon chopped fresh parsley

1/2 cup white wine





1 fresh lemon cut in crowns for garnish

1.
In a sauté pan, heat butter over medium heat.

2.
Add minced shallots and heat for approximately 30 seconds.

3.
Dredge shrimp lightly in flour and add to the pan. Cook shrimp for approximately one minute on each 
side but DO NOT OVERCOOK! The shrimp will continue to cook in the sauce.

4.
Deglaze the pan with wine. Add Dijon mustard, capers, chopped parsley, salt and pepper. 
Combine the 
ingredients.

5.
When the sauce becomes slightly thickened, arrange the shrimp on warm dinner plates. Spoon some sauce over the shrimp and garnish each plate with a fresh lemon crown. Enjoy your Shrimp Dijonaise.
