	BETTY L’s SHRIMP SURPRISE

1 lb  Deveined & Shelled      1-1/2 cup  Water

       Shrimp                     1 pkg  Dry Chicken Gravy Mix    

       (I use 1-1/2 lb.)          1      Red Pepper, chopped
1     Onion, chopped              1 T    Lemon Juice

4-6   Garlic Cloves, Minced     1/2 t    salt

       (I use 3 Cloves)       1-1/2 cup  Minute Rice

2 T   Butter or Margarine       1/4 cup  Fresh Parsley

1. In a large skillet, cook & stir shrimp, onion & garlic

   in butter until shrimp turns pink.

2. Mix water with gravy mix & add to shrimp mix.

3. At same time add pepper, lemon juice & Salt.

4. Bring to a Full Boil.

5. Stir in rice & parsley.

6. Cover & remove from heat.

7. Let stand 5 minute & fluff with fork.

NOTE: Serves 4 people.  Can be made ahead time & kept in a very

      low oven until time to served.                  Betty Lewis        


