Crystalized Shrimp for Two
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Ingredients:

8 – 12 jumbo shrimp (about 1 pound), peeled and deveined

4 tablespoons butter

4 garlic cloves, minced

¼ teaspoon Creole seasoning (make your own – see recipe below)
12 ounces Crystal hot sauce (made in New Orleans!)
Salt and ground, black pepper

2 sprigs parsley, chopped, for garnish
Preparation:

Sauté the shrimp for 3 to 4 minutes in a hot saucepan with the butter and garlic. Add the Creole seasoning and the Crystal hot sauce. Cook for 1 more minute and serve with Creole rice and garnished with fresh parsley.
Creole Spice Mix (makes about ¼ cup)

Mix together thoroughly the following ingredients:

1 tablespoon hot Hungarian paprika
1 teaspoon smoky, Spanish paprika
1½ teaspoons salt

1 tablespoon garlic powder

1½ teaspoons freshly ground black pepper

1½ teaspoons onion powder

1½ teaspoons cayenne pepper

1½ teaspoons dried oregano

1½ teaspoons dried thyme
Store in an airtight container.
