GAMBAS AL AJILLO
1½ 
pounds peeled and deveined raw large shrimp (26 to 30 per pound), tails removed if 
desired

1 
teaspoon kosher salt, plus more as needed

2 
large cloves garlic, finely grated

½ 
cup olive oil

4 
large cloves garlic, thinly sliced

¼ 
teaspoon red pepper flakes (optional)

2 
tablespoons coarsely chopped fresh parsley leaves (4 sprigs)

1 
tablespoon sherry vinegar or lemon juice


Crusty bread, for serving (optional)

Stir 1½ pounds peeled and deveined raw large shrimp, 1 teaspoon kosher salt, and 2 finely grated large garlic cloves together in a medium bowl.
Heat ½ cup olive oil and 4 thinly sliced large garlic cloves in a large 12-inch skillet over medium heat until the oil around the garlic sizzles and the garlic turns a light golden color but is not browned, 3 to 4 minutes. Stir in ¼ teaspoon red pepper flakes if using and cook for 15 seconds.
Add the shrimp in an even layer. Cook, stirring the shrimp halfway through, until just cooked through and opaque, about 4 minutes total. Turn off the heat. Stir in 2 tablespoons coarsely chopped fresh parsley leaves and 1 tablespoon sherry vinegar. Taste and season with more kosher salt as needed. Serve with crusty bread if desired.
RECIPE NOTES

Storage: Refrigerate leftovers in an airtight container for up to 2 days. Reheat over low heat and add a squeeze of lemon if you have it before serving.
SERVES: 4







Yasmin Fahr Feb 16, 2026

The garlicky shrimp shine. This is the perfect dish for garlic and shrimp lovers. In this recipe, garlic appears twice: It coats the shrimp and is cooked in the oil. Both are cooked over medium heat to maximize flavor and keep the shrimp tender and juicy (you aren’t looking for crisp edges or a char here).
The dipping oil is the best. The garlic and oil start in a cold pan so that the garlic flavor infuses into the oil, making for a highly dippable built-in sauce. 
A fast one-pot meal. It takes 10 minutes to cook and is served in the pan.
Offered sizzling hot at the table, gambas al ajillo is a popular Spanish dish served all over the country with slight variations. The essentials are simple: shrimp, olive oil, and garlic (and lots of it). It’s typically served in a cazuela, a terracotta earthenware dish commonly found in Spain. Living in Spain, I order this whenever I am out with friends for tapas or a small-plate spread as it’s delicious, snackable and easy to share. It’s also a shockingly fast weeknight dinner, which is one reason I often cook it at home.
Even though the ingredient list is short and the cooking quick, this dish is packed with bold, strong flavors and feels greater than the sum of its parts. My favorite part of the recipe is the crusty bread used for soaking up the garlic-infused olive oil, peppered with chopped parsley and balanced with a touch of vinegar. Some might think a half-cup of olive is a lot of oil to use when cooking, but I promise once you dip your bread in it, you’ll never think twice again. I usually eat it with an acidic green salad for dinner or as part of a larger party spread, if I’m having friends over. 

Straight from Our Recipe Tester

“This was flavorful and super simple, which was great. I loved the ample amount of garlicky oil, which is perfect for dipping bread into or makes a great sauce for tossing with pasta. Shrimp can overcook pretty easily. If you’re worried about that, lower the heat to medium low. They may take a little longer to cook, but you’ll have more wiggle room since they are cooking more gently.” —Andrea, January 2026
Key Ingredients in Gambas al Ajillo

Shrimp: The shrimp briefly marinate in grated garlic, which has a stronger garlic taste than sliced. If you like, leaving the tails on the shrimp adds extra flavor to the oil.

Garlic: The sliced garlic cooks slowly in the oil until it’s soft and silky and loses its harsh bite.

Crushed red pepper (optional): While Spanish cooking doesn’t tend to be spicy, this dish comes close with the optional addition of crushed red pepper. Dried guindilla peppers, easily found in Spain, are more typical of the pepper used in some regions.

Sherry vinegar: Finishing it with sherry vinegar (or lemon juice) adds a touch of acidity for balance.
How to Make Gambas al Ajillo

Prep the shrimp. Toss the shrimp with grated garlic and salt. Let it marinate while the oil cooks.
Infuse the oil with garlic. Start the oil and garlic in a cold pan so that they warm up together. 

Cook the shrimp. Just until they’re opaque all over. Stir in the sherry vinegar and parsley, and you’re done! 

You can use frozen shrimp, too, and thaw them quickly before cooking. Reduce the cooking time to approximately 3 minutes if they are small. 
Storage and Make-Ahead Tips 

If you need to wait a few minutes before serving, then it’s best to transfer everything to another dish to stop the cooking process so that the shrimp don’t overcook. Like other seafood recipes, it’s best to refrigerate and eat within two days. 

Why You’ll Love It

The garlicky shrimp shine. This is the perfect dish for garlic and shrimp lovers. In this recipe, garlic appears twice: It coats the shrimp and is cooked in the oil. Both are cooked over medium heat to maximize flavor and keep the shrimp tender and juicy (you aren’t looking for crisp edges or a char here).

The dipping oil is the best. The garlic and oil start in a cold pan so that the garlic flavor infuses into the oil, making for a highly dippable built-in sauce. 

A fast one-pot meal. It takes 10 minutes to cook and is served in the pan.

Offered sizzling hot at the table, gambas al ajillo is a popular Spanish dish served all over the country with slight variations. The essentials are simple: shrimp, olive oil, and garlic (and lots of it). It’s typically served in a cazuela, a terracotta earthenware dish commonly found in Spain. Living in Spain, I order this whenever I am out with friends for tapas or a small-plate spread as it’s delicious, snackable and easy to share. It’s also a shockingly fast weeknight dinner, which is one reason I often cook it at home.
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Even though the ingredient list is short and the cooking quick, this dish is packed with bold, strong flavors and feels greater than the sum of its parts. My favorite part of the recipe is the crusty bread used for soaking up the garlic-infused olive oil, peppered with chopped parsley and balanced with a touch of vinegar. Some might think a half-cup of olive is a lot of oil to use when cooking, but I promise once you dip your bread in it, you’ll never think twice again. I usually eat it with an acidic green salad for dinner or as part of a larger party spread, if I’m having friends over. 

Credit: Photo: Alex Lepe; Food Styling: Janette Zepeda

Straight from Our Recipe Tester

“This was flavorful and super simple, which was great. I loved the ample amount of garlicky oil, which is perfect for dipping bread into or makes a great sauce for tossing with pasta. Shrimp can overcook pretty easily. If you’re worried about that, lower the heat to medium low. They may take a little longer to cook, but you’ll have more wiggle room since they are cooking more gently.” —Andrea, January 2026

Key Ingredients in Gambas al Ajillo

Shrimp: The shrimp briefly marinate in grated garlic, which has a stronger garlic taste than sliced. If you like, leaving the tails on the shrimp adds extra flavor to the oil.

Garlic: The sliced garlic cooks slowly in the oil until it’s soft and silky and loses its harsh bite.

Crushed red pepper (optional): While Spanish cooking doesn’t tend to be spicy, this dish comes close with the optional addition of crushed red pepper. Dried guindilla peppers, easily found in Spain, are more typical of the pepper used in some regions.

Sherry vinegar: Finishing it with sherry vinegar (or lemon juice) adds a touch of acidity for balance.
