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% Bacon Wrapped Prawns with Chipotle

BBQ Sauce

Wrap bacon around shrimp, and skewer with
Ingredients bamboo through the point where bacon ends
20 each Shrimp, 21-25 count, shelled, deviened mee.zt, to keep from unraveling. Skewer 3 to 5
1/2 pound Bacon, partially cooked and cut in half shrimp per bamboo.
1/2 cup BBQ sauce
1/4 cup canola oil Combine all ingredients in blender, except bacon
3 tablespoons lemon juice and shrimp, and puree. Separate the sauce in
1/2 ounces Dijon mustard half, one for basting one for dipping.
3 tablespoons chipotle pepper in adobo Cook bacon wrapped shrimp on grill over medium
1/2 teaspoon red chili flake heat. When shrimp begin to turn pink, begin
1/4 teaspoons cayenne pepper basting with chipotle sauce.
1/4 teaspoons black pepper
5 to 8 bamboo skewers Editor’s Note: We made this dish a week ago.
Directions The flavors are amazing. Warning though, be pre-

pared to add a little orange juice and honey to
lower the heat of the sauce. Without it, you may
melt your teeth!

Soak bamboo skewers in water, to keep from
burning during grilling. Cook bacon partially,
cut in half, and let cool on paper towel.

Right m the privacy of your own home!

Do you dream of going to a day spa but can’t afford the time?
Relax... I'll bring spa-quality treatments to you! During an at-
home Spa ESCAPE, you, your spouse, or your friends can
enjoy some precious “Me-time” as well as complimentary spa
treatments for the body and face, plus an introduction to the
latest in skin-care products. Renew your mind, body and spirit
without leaving home! Or treat that someone special to a Gift
Certificate! Contact me today!
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