Grilled Garlic Ginger Shrimp

Description:

Indulge in the delightful flavors of garlic and ginger with this mouthwatering recipe for Grilled Garlic Ginger Shrimp. The shrimp is marinated in a flavorful blend of garlic, olive oil, honey, balsamic vinegar, fresh basil, salt, and a touch of fresh ginger, resulting in tender and succulent shrimp. After marinating overnight, the shrimp is grilled to perfection, creating a deliciously smoky and slightly sweet dish. Whether you're hosting a barbecue or simply looking for a quick and easy dinner option, this recipe is sure to impress your taste buds and elevate your dining experience. Enjoy the tantalizing combination of garlic and ginger in every juicy bite!
Marinade

5 Cloves 
Garlic

½ cup 
Olive Oil

1/3 cup 
Honey

3 tbsp 
Balsamic Vinegar

3 tbsp 
Fresh Basil, minced 
¾ tsp 

Salt

½ - 1 tsp 
Fresh Ginger, minced
3 # 

Shrimp, peeled and de-veined

Mix marinade ingredients and pour over shrimp.  Cover and refrigerate overnight.  Shrimp will be VERY tender.  Lightly oil grill grate.  Skewer and cook shrimp on preheated grill for 2 to 3 minutes per side, or until opaque.   
NOTE:  Experiment!  This marinade can be used for almost any meat.

-Enjoy!-
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