Chef Roc Shrimp Bruschetta – yields 10 to 12 appetizers
                                                                       recipe developed by Chef Roc®

2 tablespoons Extra Virgin Olive Oil

4 cloves minced garlic

1 lb Marina Del Rey Wild Caught Red Shrimp 

1 tablespoon dried oregano

1/4 teaspoon salt

1/8 teaspoon black pepper

1 tablespoon Hot Sauce

1/4 cup balsamic vinegar

Bruschetta
1 1/2 cups of diced Roma tomatoes 
1/2 cup diced sweet onion 
1/2 cup black Greek pitted olives, cut in half
      1/2 cup marinated artichoke hearts diced

      1/4 cup basil, cut into thin strips

12 slices of rustic breads

1. Pour olive oil into a sauté pan heated over medium-high heat. Add garlic and cook for :30 seconds.

2. Distribute the shrimp evenly in the pan and sprinkle with half the oregano. Cook shrimp for :30 seconds on first side.
3. Turn shrimp and sprinkle the rest of the oregano on top of the shrimp. Season with salt and pepper and cook for :30 seconds more.
4. When the shrimp is cooked, add the hot sauce and balsamic vinegar. Cook for 30 seconds and remove from the heat.
5. In a bowl mix the bruschetta ingredients.

6. Add the shrimp and sauce and combine.

7. Top each slice of bread with a heaping amount of shrimp bruschetta.
