
MARINATED SHRIMP
2 pounds medium shrimp

(about 64), shel led and,
i f  desired, deveined

I  lemon,  s l iced th in
I  on ion,  s l iced th in
a 3-ounce can pit ted black ol ives,

drained and sl iced
a 2-ounce jar pimientos, drained

and chopped f ine
I cup fresh lemon juice
2 tablespoons white-wine vinesar
% cup vegetable oi l
I  teaspoon salt
I  teaspoon freshly ground black

pepper
Z+ teaspoon cayenne
7+ teaspoon dry mustard
I bay leaf, halved

lnto a large sa,;cepan of boi l ing salted
water plunge shrimp and simmer unti l
just cooked through, I  to 2 minutes. Drain
shrimp in a colander and r inse under cold
water. Pat shrimp dry ancl transfbr to a
large bowl. Add remaining ingredients
and combine mixture well .  Marinate
shrimp mixture, c,ctvered and chilletl, .ctir_
ring oc:casionally, at least I clay and up to 2
da),.s.

.  
D.iscard bay leaf and serve shrimp

c h i l l e  d .


