CLEVER CLEAVER SHRIMP COCKTAIL yields 3 to 4 portions






                recipe developed by The Clever Cleaver Brothers®
      1 pound large shrimp (16/20's)



COCKTAIL SAUCE yields 2 cups
1 1/2 quarts water





      1 lemon, cut in half



      
      1 cup ketchup








      
      1 cup chili sauce









1 1/2 tablespoons lemon juice








      
      2 tablespoons horseradish








   
   1/2 tablespoon Tabasco sauce








   
   1/4 teaspoon black pepper
1.
In a mixing bowl, combine the COCKTAIL SAUCE ingredients. Place in a covered container and hold in the refrigerator. Do this at least 1 hour prior to use so the flavors blend.

2.
Place the water in a sauce pan. Squeeze the lemon in the water, along with the lemon halves 

themselves. Bring this to a boil.

3.
Place the unpeeled shrimp in boiling water. Bring this back to a boil but BE CAREFUL so it does not boil over the pan. Turn to simmer and cook for approximately five minutes, or until the shrimp shells turn pink and the shrimp is firm (test a shrimp if necessary). DO NOT OVERCOOK!

4.
Cool the shrimp immediately and completely under cold, running water. Peel the shrimp, butterfly  slightly, and rinse out the vein under cold, running water. Pat dry and hold in the refrigerator for use.
5.
When ready to enjoy, arrange the shrimp on individual plates on a piece of leaf lettuce, along with some cocktail sauce and a lemon crown. ENJOY!

