
I n g r e d i e n t s  

1 Stick sweet butter 
1 to 2 Tbsp Garlic Festival Garli Garn1 

2 pounds large shrimp 
3 Tbsp. Garlic Festival Garlic Olive Oil 

1/4 Cup white wine 
Lemon wedges 

Directions 
Melt butter in a large skillet on medium heat. 

Add olive oil garli garni & wine. Add shrimp and sauté until              
just firm & slightly pink. 

Squeeze lemon over and serve.                                                      
Great served over linguini or Basmati or long grain rice.  

 

 
GARLIC    FESTIVAL  FOODS 

Garlic Paste Shrimp Scampi 

https://www.garlicfestival.com/garligarniallpurposegarlicseasoning
https://www.garlicfestival.com/garlicfestivalfoodsgarlicoliveoil

