Shrimp Burgers for Two
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Ingredients:

⅓ pound medium shrimp, shelled and deveined
1 small egg or half a large one (beat it, then divide equally)
1 small garlic clove, peeled and crushed
¼ cup plain breadcrumbs, plus more as needed

½ teaspoon salt
¼ teaspoon lemon-pepper

¼ teaspoon smoky, Spanish paprika
⅛ teaspoon ground, black pepper
⅛ teaspoon cayenne pepper or Creole seasoning
2 teaspoons vegetable oil
Preparation:

In a food processor, combine the shrimp, egg, garlic, breadcrumbs, paprika, salt, and peppers. Process until the mixture is a coarse puree. Form the mixture into 2 patties – make them into balls first, then press them down into round, plump burgers about half an inch to an inch thick (if the mixture is too wet, add additional bread crumbs, 1 teaspoon at a time, until the mixture can be molded easily - I wear latex gloves); refrigerate burgers for at least 30 minutes. 
Put a grill pan over medium-high heat or preheat a gas or charcoal grill. Brush the patties with vegetable oil and grill until golden, about 3 minutes per side, depending on the thickness. I put them on a wire wrack set on a foil-lined baking sheet and broil them in the winter.
Serve the shrimp burgers on buns, topped with a dollop of aioli or cocktail-sauce mayo (one part mayo to ½ part cocktail sauce), sliced tomato, and lettuce.

