Shrimp Scampi

1lb of 21/25 Shrimp

1 Tbsp minced garlic

1 tsp salt

1 tsp black pepper

1 Tbsp parsley

2 Tbsp of butter

½ cup of dry white wine

the juice of one lemon

One the stovetop put shrimp, garlic, parsley, salt, pepper, and butter in frying pan on high and start cooking, making sure shrimp is spread out so they cook evenly.  When butter starts to bubble put in the lemon juice and white wine and turn heat to medium.  Cook until shrimp is totally pink and place over your favorite pasta and enjoy. 
