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Try a New Healthy Recipe
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One Pan Lemon Butter Garlic
Shrimp

e 1 pound thin/medium
asparagus, ends trimmed
1 tablespoon olive oil

1 garlic clove, minced
1/4 teaspoon salt

1/8 teaspoon pepper

1 1/2 pounds medium
uncooked peeled

shrimp deveined*

1 tablespoon olive oil

2-3 garlic cloves, minced
1/2 teaspoon salt

1/4 teaspoon paprika

1/8 teaspoon pepper

1/8 teaspoon red pepper
flakes

3 tablespoons chopped fresh parsley

1 1/2 tablespoons lemon juice or more to taste
3 tablespoons butter, cubed

1. Preheat oven to 400 degrees F.

2. Line a Jelly Roll Pan (10x15) with foil and lightly spray
with cooking spray. Add asparagus and drizzle with 1
tablespoon olive oil. Add 1 minced garlic clove, 1/4
teaspoon salt and 1/8 teaspoon pepper. Toss until
evenly coated then line asparagus in a single layer.
Roast for 4-6 minutes depending on thickness.

3. Meanwhile, remove tails from shrimp.

4. Remove pan from oven and push asparagus to one
side of the pan (keep in a single layer). Add shrimp
and drizzle with 1 tablespoon olive oil. Add 2-3 minced
garlic cloves (or more to taste), 1/2 teaspoon salt, 1/4
teaspoon paprika, 1/8 teaspoon pepper, 1/8-1/4
teaspoon red chili flakes and fresh parsley. Toss until
evenly coated then line shrimp in a single layer.

5. Top asparagus with 1 tablespoon cubed butter, evenly
spaced. Top shrimp with 2 tablespoons cubed butter,
evenly spaced. Roast for 6 minutes or just until shrimp
is opaque.

6. Remove pan from oven and drizzle with lemon juice.
Season with additional salt and pepper to taste. Serve
with pasta, rice, etc.

This month's recipe is courtesy of Carlsbad Cravings!

Stay in touch with Orthopaedic Specialists for the latest office
news and cutting-edge medical research in orthopedics

and sports medicine! Check out our blog and connect with us
on Facebook.
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Sincerely,
Dr. Stacie Grossfeld
Orthopaedic Specialists

www.louisvillebones.com

"You have to do something in your life that is honorable
and not cowardly if you are to live in peace with
yourself."

- Larry Brown, an American coach enshrined in the Basketball Hall of
Fame in 2002.

If you or someone you know is suffering from shoulder, elbow, or knee pain or a
related sports injury, contact Orthopaedic Specialists in Louisville, Kentucky, for more
information or an appointment at 502-212-2663. We look forward to hearing from
you!
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