US FOODS RECIPES ¢ APPETIZERS

®
FOODS

KEEPING KITCHENS COOKING.™

Sauteed Shrimp Cocktail
Servings: 4 to 5

INGREDIENTS PREPARATION

In alarge skillet, heat oil over medium-high heat.
Add shrimp and herbes de Provence. Season with
salt and pepper. Cook until shrimp are pink and

1 T Monarch® herbes de Provence cooked through, about 2 minutes each side.

2 tRycoff-Sexton International™ olive oil

1 1b Harbor Banks® 16/20 shrimp

salt and freshly ground black pepper ) )
In a small bowl, mix together yogurt, mayonnaise,

mustard, maple syrup, turmeric and basil until
2 T Monarch mayonnaise smooth. Season again with salt and pepper.
Place yogurt mixture in a dipping bowl.

114 cplainyogurt

2 T whole grain mustard
112 Tmaple syrup Place bowl of dipping sauce on a serving platter
1 tturmeric with the cooked shrimp.

14 cfreshbasil, chopped
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