GAMBAS AL AJILLO (SPANISH GARLIC SHRIMP)
1½
pounds large shrimp, peeled and deveined (about 20)


Salt and black pepper

½
cup extra-virgin olive oil

8
or more large garlic cloves, thinly sliced lengthwise

4
small dry red peppers, such as chile de árbol, or ½ teaspoon red-pepper flakes

¼
cup white wine

½
cup chopped parsley

Rinse shrimp with cold water and pat dry. Season with salt and pepper on both sides.

Heat oil in a wide skillet over medium-high. When oil is wavy, add garlic, hot pepper and a pinch of salt, and turn heat to medium. Let garlic simmer gently without browning, stirring occasionally, for 2 or 3 minutes.

Turn heat to high. Add shrimp to pan in one layer, without crowding, and cook for 1 minute. Add wine and let it evaporate, about 2 minutes. Turn shrimp over and cook just until firm and pink, 1 to 2 minutes more. Stir in parsley and transfer shrimp to a serving platter or individual bowls. Pour sauce over and serve immediately.
All over Spain, gambas al ajillo and its various versions (made with camarones, or shrimp, or mushrooms for a vegetarian twist) are beloved. And what’s not to love? Sweet, briny prawns (or larger shrimp in the United States) are sautéed with lots of garlic and olive oil, finished with a touch of hot pepper, and ready in less than half an hour. Don’t leave behind the flavorful extra-virgin olive oil, which is perfect for sopping up. Quick! Someone get a crusty loaf for just that purpose.

SERVES: 4







 David Tanis July 30, 2024

I start the garlic and peppers in a cold pan with the oil. This allows the essential oils from the garlic to permeate the oil and minimizes the opportunity to burn the garlic. I love this with wedges of lemon on the side for a hit of acid. Great recipe.

Is this helpful? 166

jac1 year ago

Very low heat, let it cook very slowly, that way garlic never burns and the dish gets all the flavor. And move it while cooking sometimes so shrimp dont get stick . This is one of the most popular "tapas" in Spain (Im from there). And we use a dry red pepper called "guindilla"

Is this helpful? 95

Katrin1 year ago

You might pull out that garlic before it burns and add in a fresh batch at the last minute.

