SAUTEED SHRIMP AND BLACK BEANS

YOU WILL NEED:  

1-1/4 LBS LARGE SHRIMP, SHELLED, DEVEINED AND NO TAIL FINS

2 TSP OLIVE OIL 

1 LIME

1 SMALL ONION, CHOPPED 

1 MEDIUM RED PEPPER, CHOPPED 

1 TSP GROUND CUMIN

1 CAN (15 – 19  OUNCES) BLACK BEANS, RINSED AND DRAINED 

2 TBS CHOPPED FRESH CILANTRO 

IN A LARGE NON-STICK SKILLET, HEAT 1 TSP OLIVE OIL OVER MEDIUM HEAT FOR ONE MINUTE.  ADD SHRIMP AND COOK ABOUT 6 MINUTES OR UNTIL SHRIMP TURNS OPAQUE THROUGHOUT, STIRRING FREQUENTLY.  

MEANWHILE, FROM LIME, GRATE 1 TSP PEEEL AND SQUEEZE 2 TBS LIME JUICE.  SET ASIDE. 

TRANSFER SHRIMP TO SMALL BOWL, COVER WITH FOIL TO KEEP WARM.  IN SAME SKILLET, HEAT REMAINING 1 TSP OLIVE OIL ON MEDIUM HEAT FOR ONE MINUTE.  ADD ONION AND RED PEPPER AND COOK ABOUT 5 MINUTES TILL TENDER.  STIR IN CUMIN AND COOK FOR ONE MINUTE.  ADD BLACK BEANS, LIME PEEL AND JUICE.  SEASON WITH SALT AND PEPPER TO TASTE.  RETURN SHRIMP TO SKILLET AND COOK FOR 3 MINUTES. 

 SERVE OVER RICE AND GARNISH WITH FRESH CILANTRO.  OR SERVE OVER SHREDDED LETTUCE FOR A LOW CALL SALAD OPTION.  ALSO GARNISH WITH FRESH CILANTRO.    

NEXT WEEK:  BAKER’S DEATH BY WHITE CHOCOLATE COOKIES

