 SHRIMP MARGARITA– yields 4 portion
                                        recipe developed by Chef Roc®
    2 tablespoons olive oil

    1 pound (21-25’s) shrimp, peeled & deveined 

    4 cloves minced garlic
    2 teaspoons chili powder       
1/4 teaspoon sea salt

1/8 teaspoon black pepper

      juice of 1 lemon

   1 cup 1/2-inch diced roma tomatoes

1/2 cup 1/2-inch diced onion 

   1 tablespoon chopped cilantro

   1 ripe but firm avocado, cut into 1-inch dice

   1 12oz can refried beans

1/2 cup sour cream

   4 slices of lime for garnish

   4 margarita glasses

1. Peel, devein and butterfly the shrimp. Rinse the shrimp under cold water. Pat dry.
2. Heat the refried beans and hold warm for service. 

3. Heat the olive oil in a large sauté pan. Add garlic and cook for 30 seconds.
4. Add the shrimp and spread them out in the pan so they will cook evenly. Season with chili powder, salt and pepper. Flip all the shrimp and cook for an additional minute. 

5. Squeeze the lemon over the shrimp. Add the Roma tomatoes, onions and chopped cilantro and cook for another minute. Hold warm for service. 

6. To serve, scoop the refried beans into the bottom of each glass. Place the shrimp on top of the beans along with the avocado cubes. 

7. Place a spoonful of sour cream in the center of the glass and garnish with a lime slice. Enjoy!

