
Buffalo or Habanero Ranch Shrimp

Serves 4 · 15–20 minutes 

Ingredients 

• 1 lb. peeled, deveined shrimp
• 1 tbsp olive oil
• 1–2 tsp Anchor Bar Buffalo Rub or Anchor Bar Habanero Ranch Dry Rub
• 1 tbsp lemon juice
• 1 minced garlic clove

Directions 

1. Toss shrimp with oil, Buffalo or Habanero Ranch dry rub, garlic and lemon juice.
2. For grilled shrimp, cook on skewers over medium-high heat for 2–3 minutes per side.
3. For fried shrimp, lightly coat in flour or panko and cook in hot oil until golden and

cooked through.
4. Serve as an appetizer or over rice, in tacos, or with a side salad.
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