GARLIC BUTTER BAKED SHRIMP
6 
cloves garlic

2 
medium lemons, divided

1
 tablespoon olive oil

1½ 
teaspoons kosher salt, divided

¼ 
teaspoon freshly ground black pepper

¼ 
teaspoon red pepper flakes

1½
pounds uncooked extra-jumbo shrimp (16 to 20 per pound)

1 
small bunch fresh parsley

4 
tablespoons (½ stick) unsalted butter


Serving options: Crusty bread, orzo, rice pilaf, or creamy polenta

Finely chop 6 garlic cloves. Transfer half to a 9x13-inch or other 3-quart baking dish; reserve the remaining for the garlic butter. Finely grate the zest of 1 medium lemon into the baking dish. Add 1 tablespoon olive oil, 1 teaspoon of the kosher salt, ¼ teaspoon black pepper, and ¼ teaspoon red pepper flakes, and stir to combine.

Clean and devein 1 ½ pounds extra-jumbo shrimp, leaving the tails intact if desired. Add the shrimp to the baking dish and toss to coat in the garlic mixture. Marinate in the refrigerator for 20 minutes.

Meanwhile, arrange a rack in the middle of the oven and heat the oven to 400°F. Cut the zested lemon in half, then cut the remaining medium lemon into wedges and reserve for serving. Pick the leaves from 1 small bunch fresh parsley until you have ¼ cup, then coarsely chop. Make the garlic butter.

Melt 4 tablespoons unsalted butter in a small saucepan over medium heat. Continue to cook until it just starts to turn golden, about 2 minutes. Add the reserved garlic and squeeze the juice from the zested lemon into the butter. It may bubble up. Cook until the garlic is tender, about 1 minute more. 
Add the remaining ½ teaspoon kosher salt and stir to combine. Remove the saucepan from the heat and let cool slightly but not until solidified.

Scrape the lemon-garlic butter over the shrimp and toss to combine. Bake until the shrimp are opaque and just cooked through, 8 to 10 minutes. Garnish with the parsley and serve with the lemon wedges.

RECIPE NOTES: Storage: Leftovers can be stored in an airtight container in the refrigerator for up to 2 days.
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This baked shrimp recipe is inspired by two of my all-time favorite Kitchn recipes: Meghan Splawn’s Shrimp Scampi Pasta and Yasmin Fahr’s Garlicky Shrimp and White Beans. Both of these recipes take the garlic flavor to the next level by marinating the shrimp in garlic before cooking, so that’s exactly what I did here.
This super-simple baked shrimp recipe delivers buttery, garlicky, full-flavored shrimp in under an hour. To make it a meal, simply serve with rice pilaf, cooked orzo, creamy polenta, or good crusty bread.
What’s the Best Marinade for Baked Shrimp?

I love a simple garlicky marinade that can be whisked together directly in the baking dish. You’ll start by finely chopping six cloves of garlic and transferring half to the baking dish (you’ll use the rest for the garlic butter). Add the zest of one lemon, a tablespoon of olive oil, and some salt, pepper, and red pepper flakes. Stir to combine.
Clean and devein 1 ½ pounds of extra-jumbo shrimp, then add to the baking dish. Toss the shrimp in the garlic mixture until the shrimp are well-coated, then transfer to the refrigerator to marinate for 20 minutes. While the shrimp marinate, you can prepare the rest of the ingredients and the garlic butter, which you’ll toss with the marinated shrimp before baking.

