Cilantro Drizzled Grilled Shrimp Skewers

Ingredients
15 - 21/25 Shrimp (Shells on, veins removed)

1 Tbsp Extra Virgin Olive Oil

½ Tsp. Kosher Salt

Pinch Black Pepper

Wooden Skewers

Method

Preheat grill to medium-high heat.  Marinade shrimps with 1 Tbsp. of extra virgin olive oil, ½ Tsp. kosher salt and a pinch of black pepper.  Spear the marinated shrimps on wooden skewers.  Cut two rectangles out of tinfoil and place on the right and left side of grill. Place shrimp skewers on the grill, ensuring any exposed wood is resting on tinfoil, which prevents the wooden skewers from burning. Grill skewers of shrimp on med-high grill until shrimp turn completely pink. (approx 3 minutes each side)

Cilantro Drizzle

1 Tbsp. chopped Cilantro

1 Tbsp. chopped Flat Leaf Parsley

½ Tbsp. chopped Scallions

2 Tbsp. Extra Virgin Olive Oil

3 Tsp. fresh Lime Juice

Pinch of Kosher Salt

Pinch of Black Pepper

Method
In a stainless steel bowl combine cilantro, flat leaf parsley, scallions, lime juice, olive oil and a pinch of kosher salt and black pepper.  Spoon sauce over grilled shrimp and serve.
