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rh cup lfune futce
t cup freshly squeezed orange

luice
tcrspoon sugar
teespoon Trbasco
cup vlrgln ollve oll
lnunds extra lrrge sbrlmp
purplc onlons, sllced
clove trrllc, nrshed
cup fresl ellrntro lcrer,
chopped
Srlt rnd lreshly ground blecl
pepper to teste
Orenge sllces for garnlsh
Whole cllantro leaves for
garnish

Mix well the first six ingredi-
ents. Add onion rnd shrimp, then
cilantro leaves, garlic end salt and
pepper. Marinate 6 hours before
rerving.

Serve in soup plates and garnish
with onnge slices rnd whole


