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Make This Honey Garlic Shrimp Stir-Fry
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In The News Today

® The US Department of Justice will
keep defending Muslims under
Donald Trump, top Obama
administration officials said Monday.

Honey Garlic Shrimp Stir-Fry

e At least 36 people died in Friday's fire
at a warehouse party in Oakland.
Prosecutors say murder charges are
possible.

Facebook, Microsoft, Twitter, and
YouTube are teaming up to target and
remove terrorist content on their
platforms .

Nordstrom is selling a stone wrapped
in a leather case for $85 and people
are...confused 12 &

Serves 4
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INGREDIENTS
1 pound raw shrimp

For the marinade:

1%2 tablespoons garlic, minced
2 teaspoons ginger, minced

2 teaspoon crushed red pepper
1 tablespoon olive oil

Y5 cup honey

Y5 cup soy sauce

For the garnish:
Scallions, thinly sliced

PREPARATION

1. Place shrimp in a sealable bag or medium bowl.

2. In a small bowl or measuring cup, mix marinade ingredients.
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3. Pour half of the marinade on the shrimp. Save the other half for later.
4. Let the shrimp marinate in the refrigerator for at least 15 minutes.

5. In a medium pan, heat oil. Add shrimp to the pan, but discard the used marinade.
Cook shrimp on one side for about a minute, then flip over.

6. Pour in remaining marinade and cook until shrimp is cooked through and just firm.
Remove the shrimp from the pan and let the marinade reduce.

7. Serve the shrimp with sauce and garnish with green onion.
8. Enjoy!

Inspired by recipe here.

More ~

13 Reasons I'd Rather

Receive Food Instead Of
Jewelry...

¥ YOUR REACTION?

WIN omMe YAAASS LoL FAIL CUTE WTF EwW

¥ REACT WITH GIF
\ YAWN | s
L

12 Childhood Presents That
Would Disappoint Most Kids
Today

It was an age when six hours of charging gave
you 30 minutes of play.

Verizon

24 Gifts That'll Make It Easier To Live
With Your Roommate

12 Must-Have Items For Making Your
Next Tailgate Amazing

13 Reasons I'd Rather Receive Food
Instead Of Jewelry

" Y

17 Super Cute Gifts That Won't Cost
You More Than $10

< b, X

25 Pictures That Are Too Real If You're
Slightly Obsessed With Christmas

More Buzz >




