COWBOY BUTTER SHRIMP SCAMPI
1 
pound raw peeled and deveined jumbo shrimp (21 to 30 per pound), thawed if frozen

½ 
teaspoon kosher salt

¼ 
teaspoon freshly ground black pepper

1 
tablespoon olive oil

3 
tablespoons unsalted butter

4 
cloves garlic, minced

2 
teaspoons prepared horseradish

1½ 
teaspoons Dijon mustard

1 
teaspoon smoked or regular paprika, or a combination

½ 
cup dry white wine or low-sodium chicken broth

1 
pinch red pepper flakes (optional)

2 
tablespoons finely chopped fresh parsley leaves (from ¼ medium bunch)

1 
tablespoon freshly squeezed lemon juice (from ½ medium lemon)


Lemon wedges, for serving (optional)


Cooked pasta or crusty bread, for serving (optional)

Pat 1 pound raw jumbo shrimp dry with paper towels. Season all over with ½ teaspoon kosher salt and ¼ teaspoon black pepper.
Heat 1 tablespoon olive oil in a large skillet over medium-high heat until shimmering. Add the shrimp in a single layer and cook, stirring occasionally, until just cooked through and opaque, 2 to 3 minutes. Transfer the shrimp to a plate.
Add 3 tablespoons unsalted butter to the now-empty skillet. Once the butter is melted, add 4 minced garlic cloves and cook until fragrant, about 30 seconds. Stir in 2 teaspoons prepared horseradish, 1 ½ teaspoons Dijon mustard, and 1 teaspoon paprika.
Stir in ½ cup dry white wine and 1 pinch red pepper flakes if desired. Cook, scraping up any browned bits from the pan, until the liquid is reduced by about half, 4 to 5 minutes.
Return the shrimp and any accumulated juices to the skillet. Add 2 tablespoons finely chopped fresh parsley leaves and 1 tablespoon lemon juice, and toss to combine. Serve with lemon wedges and cooked pasta or crusty bread if desired.
RECIPE NOTES

Storage: Refrigerate leftovers in an airtight container for up to 2 days.
Shrimp scampi has always been one of my go-to weeknight dinners. It’s quick, comforting, and full of garlicky, buttery flavor. It’s the kind of dish I turn to when I want something that feels special, but takes almost no time to make. Traditionally, it’s made with garlic, lemon, white wine, and butter, all tossed with shrimp. For my version, I swapped out the usual scampi sauce for something with a little more punch: cowboy butter!

Made with smoked paprika, horseradish, Dijon mustard, garlic, and lemon juice, it’s a rich sauce that coats every bite and gives this scampi a zesty twist. Serve it with crusty bread, over your favorite pasta, or even as an appetizer. I promise that it’ll disappear fast!

SERVES: 4








Patty Catalano

Shrimp: Use raw, peeled, and deveined jumbo shrimp, about 21 to 30 per pound. If using frozen shrimp, thaw them completely before cooking.

Butter: Unsalted butter forms the rich base of the sauce and lets you control the saltiness of the dish.

Garlic: Minced garlic is essential to any good shrimp scampi.

Seasonings: A flavorful combination of smoked paprika, horseradish, Dijon mustard, and pinch of red pepper flakes gives the cowboy butter sauce its smoky, zesty kick.

Dry white wine: Adds brightness to the dish. You can substitute low-sodium chicken broth for a non-alcoholic version.

How to Make Cowboy Butter Shrimp Scampi

Sauté the shrimp. It only takes about 2 to 3 minutes to cook through. Transfer the shrimp to a plate.

Make the sauce. Simmer the cowboy butter sauce to concentrate the flavors.

Toss shrimp and sauce together. Return the shrimp to the pan, add chopped fresh parsley and lemon juice, then toss to combine.

What to Serve with Cowboy Butter Shrimp Scampi

Rice Pilaf

Roasted Asparagus

Southern-Style Grits

Tangy Cucumber Salad

Homemade Garlic Bread

