
     1/2 Cup or less   olive oil (corn oil is OK)

       1 T             lemon juice

       2 Med           garlic cloves, crushed 

       1 T             parsley, fresh, finely chopped 

	       1 t             salt

       2 lb            shrimp, large, shells intact

MARINADE: Whisk marinade ingredients in a large bowl until well blended.

Cut shrimp shells down the back to the tail end. (Leave

shell on).  Snip or cut through meat covering black vein.

Pull or rinse out vein.  Add shrimp to marinade and toss to

coat.  Cover and refrigerate at least 1 hour or up to 

	4 hours.  Remove shrimp with slotted spoon.  Reserve

marinade for basting.

TO GRILL:  Place shrimp on skewers.  Grill 4 to 6 inches

above hot coals 1-1/2 to 2 minutes per side, basting once,

until shrimp are pink and just barely opaque to center.

TO BROIL:  Place shrimp on broiler-pan rack.  Broil 4 to 6

inches from heat source as directed.

Serve with lots of paper napkins because you shell and eat these shrimp with your fingers! ENJOY - ENJOY - ENJOY.
                                                                                                                   Rose Gervasio




