
 

FULL MEAL RECIPE FEATURING 
READY-TO-EAT SHRIMP WITH 3 DIPPING SAUCES

 
 
SALAD 

Citrus Herb Shrimp-Style Salad

Ingredients 

• 4 cups mixed greens 
• 1 cup cherry tomatoes, halved
• 1 small cucumber, thinly sliced
• 1/2 small red onion, very thinly sliced
• 1/4 cup fresh parsley, chopped
• 2 tbsp olive oil 
• 2 tbsp fresh lemon juice
• 1 tsp honey (optional) 
• Salt and black pepper 

Preparation 

1. In a large bowl, combine
2. Whisk olive oil, lemon juice, honey, salt, and pepper.
3. Toss salad with the dressing and fold in parsley.

Presentation 

• Plate the salad in 2 bowls or one large platter.
• Top with a small handful of shrimp (optional)

2) Entree: Ready-to-Eat Shrimp with 3 Dipping Sauces (3 Ways)

Ingredients 

• 1 lb cooked & cleaned shrimp (ready
• 2 tbsp olive oil (for quick warming and sheen)
• Lemon wedges (for serving)
• 2 tbsp chopped fresh dill or parsley (optional)

 

 

 

FULL MEAL RECIPE FEATURING  
EAT SHRIMP WITH 3 DIPPING SAUCES 

Style Salad 

1 cup cherry tomatoes, halved 
1 small cucumber, thinly sliced 
1/2 small red onion, very thinly sliced 
1/4 cup fresh parsley, chopped 

2 tbsp fresh lemon juice 
 
 

In a large bowl, combine greens, tomatoes, cucumber, and red onion.
Whisk olive oil, lemon juice, honey, salt, and pepper. 
Toss salad with the dressing and fold in parsley. 

Plate the salad in 2 bowls or one large platter. 
Top with a small handful of shrimp (optional) to introduce the meal color.

Eat Shrimp with 3 Dipping Sauces (3 Ways) 

1 lb cooked & cleaned shrimp (ready-to-eat) 
2 tbsp olive oil (for quick warming and sheen) 
Lemon wedges (for serving) 
2 tbsp chopped fresh dill or parsley (optional) 

 

greens, tomatoes, cucumber, and red onion. 

to introduce the meal color. 

 



3 Dipping Sauces (make all three) 

Garlic-Lemon Aioli (Creamy) 

Ingredients 

• 1/2 cup mayonnaise 
• 1–2 tbsp fresh lemon juice 
• 1 clove garlic, grated (or 1/2 tsp garlic powder) 
• 1 tsp Dijon mustard 
• Salt and pepper 
• 1–2 tbsp warm water (to thin, if needed) 

Preparation 

1. Stir mayonnaise, lemon juice, garlic, Dijon, salt, and pepper. 
2. Thin with warm water until spoonable but thick. 

Presentation 

• Serve in a small bowl with a lemon twist on top. 

 

Spicy Sriracha-Lime Dip (Zesty) 

Ingredients 

• 1/2 cup sour cream or Greek yogurt 
• 2 tbsp sriracha (adjust to taste) 
• 1 tbsp lime juice 
• 1 tsp honey or sugar 
• Pinch of salt 
• Optional: 1/2 tsp smoked paprika 

Preparation 

1. Mix sour cream/yogurt with sriracha, lime juice, honey, salt, and paprika (if 
using). 

2. Taste and adjust heat and sweetness. 

Presentation 

• Serve in a second small bowl; sprinkle a tiny pinch of smoked paprika on top. 

 

Classic Cocktail Horseradish (Bright) 

Ingredients 

• 1/2 cup ketchup 
• 1–2 tbsp prepared horseradish (to taste) 
• 1 tbsp Worcestershire sauce (optional but recommended) 
• 1 tbsp lemon juice 
• 1 tsp hot sauce (optional) 



• Pinch of salt 

Preparation 

1. Whisk ketchup, horseradish, Worcestershire, lemon juice, hot sauce (optional), 
and salt. 

2. Let sit 5 minutes to blend flavors. 

Presentation 

• Serve in a third small bowl; garnish with a lemon wedge. 

 

Finishing the Shrimp 

Preparation 

1. Pat shrimp lightly dry (for best sauce cling). 
2. Heat olive oil in a skillet over medium-low for 30–60 seconds. 
3. Warm shrimp just until glossy and lightly heated (do not overcook). 
4. Season with a pinch of salt and serve immediately. 

Presentation (best “dipping” layout) 

• Arrange shrimp on a platter with three sauce bowls spaced evenly. 
• Add lemon wedges and a sprinkle of dill/parsley over shrimp. 

 

Side Dish #1: Garlic Parmesan Roasted Potatoes 

Ingredients 

• 1 lb baby potatoes, halved (or 1-inch cubes) 
• 2 tbsp olive oil 
• 2 cloves garlic, minced 
• 1/3 cup grated Parmesan 
• 1 tsp dried oregano 
• Salt and black pepper 

Preparation 

1. Heat oven to 425°F. 
2. Toss potatoes with olive oil, garlic, oregano, salt, and pepper. 
3. Roast 25–35 minutes (until golden), stirring once. 
4. Toss with Parmesan at the end; roast 2 more minutes. 

Presentation 

• Serve on a warm platter; add an extra light snowfall of Parmesan over the top. 

 



 

Side Dish #2: Buttery Corn & Basil 

Ingredients 

• 3 cups corn kernels (fresh or thawed) 
• 2 tbsp unsalted butter 
• 1 tbsp olive oil 
• 1/4 cup basil, chopped (or parsley) 
• Salt and pepper 
• Optional: pinch of chili flakes 
• Optional: 1 tbsp lemon zest 

Preparation 

1. Sauté corn in butter + olive oil over medium heat 6–8 minutes. 
2. Season with salt, pepper, and (optional) chili flakes. 
3. Stir in basil (and lemon zest, if using). 

Presentation 

• Spoon into a serving bowl and drizzle any remaining pan juices on top. 

 

Dessert: Honey-Lemon Berry Parfait 

Ingredients 

• 2 cups mixed berries (fresh or thawed) 
• 2–3 tbsp honey 
• 1 tbsp lemon juice 
• 1 cup vanilla Greek yogurt (or whipped cream) 
• 1 cup granola or crushed cookies 

Preparation 

1. Toss berries with honey and lemon juice; let sit 10 minutes. 
2. Layer yogurt and berries in glasses. 
3. Top each with granola/cookie crunch. 

Presentation 

• Serve chilled; finish with a few extra berries on top. 

 

Wine Pairing (from our list) 

Recommended Wine: Ethero Albariño White Wine 

Why it’s the best choice 



• Albariño’s bright acidity and crisp citrus notes complement shrimp’s delicate 
sweetness and keep the meal refreshing—especially alongside garlic-lemon, 
spicy-lime, and horseradish cocktail dips. 

 
 
 
 
 
 
 
 
 
 
 
 
 


