‘Nduja Shrimp

This recipe can be served as an appetizer or you can add if to your
choice of pasta.

Ingredients:

1 dozen Jumbo Shrimp

2 Tosp ‘Nduja

Vo cup Olive Ol

Salt & Pepper To your liking

2 1sp Honey or Brown Sugar
1 Tosp Sherry wine
Directions:

* Mix all ingredients in a bowl.
Let marinate for at least 2 hours.
Broil it for about 8 minutes (less if shrimp are smaller in size)

Enjoy!



