CRISPY GARLIC PARMESAN BAKED SHRIMP
1 
medium lemon

1 
pound raw large shrimp (21 to 30 per pound), thawed if frozen

¾ 
teaspoon kosher salt, divided

¼ 
teaspoon freshly ground black pepper

3 
tablespoons unsalted butter, divided

¼ 
cup panko breadcrumbs

2 
tablespoons grated Parmesan cheese

1 
tablespoon finely chopped fresh parsley leaves (about 4 sprigs)

4 
cloves garlic, minced

¼ 
cup dry white wine

1/8 
teaspoon red pepper flakes (optional)

Heat the oven to 400°F.

Finely grate the zest from 1 medium lemon until you have 1 teaspoon. Halve the lemon. Juice 1 half until you have 1 tablespoon; cut the remaining half into 4 wedges and reserve for serving.

If needed, peel and devein 1 pound raw large shrimp (keep the tails on if desired). Pat dry with paper towels. Season the shrimp all over with ½ teaspoon of the kosher salt and ¼ teaspoon black pepper.

Melt 1 tablespoon of the unsalted butter in a medium oven-safe skillet over medium heat. 
Add ¼ cup panko breadcrumbs and toast, stirring frequently, until golden-brown, about 2 minutes. Transfer to a small bowl and let cool slightly. Stir in the lemon zest, 2 tablespoons grated Parmesan cheese, and 1 tablespoon finely chopped fresh parsley leaves.

Wipe out the skillet with a paper towel. Melt the remaining 2 tablespoons unsalted butter in the skillet over medium heat. Add 4 minced garlic cloves and cook until fragrant, 30 seconds to 1 minute.

Remove the skillet from the heat. Whisk in the lemon juice, ¼ cup dry white wine, the remaining ¼ teaspoon kosher salt, and 1/8 teaspoon red pepper flakes if using. Add the shrimp, stir to coat, then arrange into an even layer.

Transfer the skillet to the oven. Bake until the shrimp are opaque and just cooked through, 6 to 8 minutes. Garnish with the toasted panko mixture and serve with the lemon wedges.

RECIPE NOTES

Ingredient variation: Substitute the white wine with the same amount of low-sodium chicken broth, but do not add salt to the sauce in .

Storage: Refrigerate leftovers in an airtight container for up to 2 days. The panko topping will soften over time.
Tender shrimp and a flavorful crispy topping. This dish has it all: garlicky shrimp, a buttery white wine sauce, and a crunchy Parmesan breadcrumb topping.

Ready in about 30 minutes. Serving shrimp is an easy solution for busy weeknights because they cook so quickly. This dinner uses a single skillet and comes together in about 30 minutes. 

I’ve found that stocking the freezer with quick-cooking proteins is the easiest way to keep weeknight dinners relatively stress-free. I scoop up steaks when they’re on sale and buy chicken breasts from Costco, but I know that when I have a bag of frozen shrimp on hand I will always have an answer to the question, “What’s for dinner?” 

SERVES: 4 Patty Catalano
