
garlic shrimp and avocado crostini
1 loaf ciabatta bread, cut into thin slices
1/3 cup garlic butter

Garlic Shrimp:
2 tsp garlic, minced
1 tsp sweet paprika
Juice of half a lemon (about 1-2 Tbsp)
1 lb shrimp (no tail, peeled, and deveined)
1/4 cup fresh parsley, finely chopped

Avocado Salad:
Cooked shrimp (see above)
1 avocado, cubed
1 cup cherry tomatoes, halved
Juice of half a lemon (about 1-2 Tbsp)
Salt to season

1. Preheat oven to grill/broil on medium-high heat
2. Place bread on baking tray lined with parchment paper
3. Spread thin layer of garlic butter on each slice (12-15 slices)
4. Grill/broil until golden; remove and set aside

Garlic Shrimp:
1. Combine garlic, paprika, lemon juice and shrimp in a bowl
2. Mix well to combine ingredients; add salt to season
3. Drizzle about a tsp of oil into large frying pan or skillet
4. When pan is hot, cook shrimp for about 3 min. each side
5. Once cooked through, take off heat and add parsley

Avocado Salad:
1. Combine the avocado, tomato, lemon juice and salt in bowl
2. Add the shimp and fold through gently
3. Spoon shrimp and avocado mixture onto toasted garlic bread

Ingredients Instructions

Sheilas favoriteTucker’s tasty treats
1. Classic Cheese Ball
2. Sausage Dip
3. Corn Dip
4. Homemade Queso
5. Parmesan Garlic Potatoes
6. Egg in the Hole

Appetisers, Sides and Snacks
1. Carrot Cake
2. Sopapilla Cheesecake
3. Chocolate No-Bake Cookies
4. Next-Best-Thing-to-Robert-Redford Pie

Dessert

1. Taco Pasta
2. Meatloaf
3. Meatloaf Muffins
4. Easy Ravioli Bake
5. Lasagna
6. Baked Spaghetti
7. Spaghetti Sauce
8. Sausage and Peppers Skillet
9. Cream Cheese Chicken Chili
10. Honey Ham Biscuits
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