El Tequilefio Passion Fruit Grilled Shrimp

Ingredients:
e 1 pound shrimp, peeled & deveined
Marinade:
e 1 tablespoon cilantro, finely chopped
2 tablespoons The Sassenach El Tequilefio tequila
2 tablespoons unsweetened passion fruit juice (may substitute lime juice)
Y teaspoon salt
cayenne pepper to taste
Y4 teaspoon ground cumin
3 garlic cloves, minced

Flavored oil optional: add 2 teaspoons each mustard, cumin, and fenugreek seeds to one cup of olive oil. Let sit over
night or longer. Strain seeds before using.

Mix marinade ingredients. Marinate shrimp 30 minutes to 2 hours. Remove from marinade. Brush grill with
flavored oil, and grill skewered shrimp 3 minutes on each side. Dish can be flambéed for serving.



