
Print this sheet on letter sized paper.
Cut along the dashed line and then fold your sheet 

in half along the dotted line. Your recipe card is 
ready for use.
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Make sure to sip on some good 100% Agave Tequila Reposado while cooking.

INGREDIENTS
	 1	 yellow pepper
	 1	 red pepper
	 1	 orange pepper
	 1 t	 olive oil
	 1 t	 butter
	 6	 medium shrimp, peeled and deveined
	 1 t	 chopped garlic
	 2 t	 diced red onion
	 1/3 c	 lime juice
	 ¼ c	 diced tomatoes
	 1 t	 minced cilantro
	 1/3 c	T equila
	 –	 Dash of salt and pepper

DIRECTIONS

1: Heat olive oil and butter in a sautè pan over medium-high heat.

2: Add shrimp, garlic and onion and sautè until shrimp starts to turn 

    pink (one minute at most).

3: Add lime juice, tomatoes and cilantro.

4: When shrimp are fully cooked (two to three minutes) take the  

    pan off any heat before adding alcohol, then add Tequila and  

    let sauce thicken. 

5: Add salt and pepper.

6: You can also cook by placing on the barbecue.

Makes two servings.

Tequila Shrimp


