Cajun Shrimp
 

1 Cup Butter
6 Ounces Worcestershire sauce
1 Tablespoon Black Pepper
1 Teaspon crushed rosemary
Juice of 4 Lemons
2 Teaspoons Liquid Hot Pepper Sauce
4 Teaspoons Salt
3 Cloves Garlic
50 Large Shrimp
1 Lemon Sliced in thin rings
1 Medium Onion sliced in thin rings
Preheat oven to 400 degrees. In a medium sized saucepan, melt butter or margarine. Remove from heat and add all other ingredients through garlic. Place washed shrimp in a shallow casserole pan, 11 x 13 inches, lined with aluminum foil. Place lemon slices and onion rings on top of shrimp, then pour sauce over the shrimp. Bake uncovered, until the shrimp turn pink and the shell starts to pull away, about 30 - 40 minutes. May be served with hot Frend bread to dip into the sauce.
Yield 6 - 8 servings
