
Grilled Garlic and Herb Shrimp 
Recipe By: Chef John 
"This grilled garlic and herb shrimp recipe is very easy if you can just walk out into the backyard, and pick a 

handful of your own fresh, green sprigs. However, these are so amazingly delicious, if you don't have a 

garden, then do splurge and buy a bunch of all the herbs. And get the extra large shrimp so they can grill longer 

and get maximum caramelization." 

Ingredients 

 1½ (??) teaspoons kosher salt 

 ½ teaspoon lemon zest 

 3 cloves garlic, thinly sliced 
 3 tablespoons chopped fresh basil leaves 
 3 tablespoons chopped fresh flat-leaf 

parsley 
 1 tablespoon chopped fresh oregano 

leaves 
 1 tablespoon chopped fresh lemon thyme 

leaves 
 4 tablespoons olive oil, divided, or as 

needed 

 2 pounds extra-large shrimp (16-20), 
peeled and deveined, tail left on 

 skewers 

Sauce: 
 1 tablespoon olive oil 
 ½ lemon, juiced 

 ½ teaspoon red pepper flakes 

 1 pinch cayenne pepper 
 salt and ground black pepper to taste 
 1 lemon, cut into wedges 

Directions 

1. Place salt, lemon zest, and 3 cloves garlic in bowl of a mortar and pestle. Pound with the 

pestle until mixture begins to form a paste, about 2 minutes. Add chopped basil, parsley, 

oregano, and thyme and pound with pestle until mixture begin to come together, about 5 

minutes. 
2. Drizzle about 1 tablespoon of the olive oil into herb mixture. Grind together until mixture 

begins to form a sauce for marinating, about 1 minute. Pour in the remaining 3 

tablespoons olive oil. Stir mixture with a spoon until mixture is thoroughly combined, 

adding additional olive oil as needed. Mixture should be fairly thick but pourable. 

3. Place shrimp in a large bowl and mix in about ⅔ of the sauce, reserving ⅓ for serving. Stir 

until shrimp are evenly coated with the sauce, about 2 minutes. Transfer shrimp to a re-

sealable plastic bag. Refrigerate 2 to 3 hours. Cover and refrigerate remaining sauce. 

4. Preheat an outdoor grill for high heat and lightly oil the grate. 

5. Thread shrimp onto skewers (pierce each twice, once through large part of shrimp, once 

through small part). Place skewers on hot grill. Cook on each side until shrimp are bright 
pink and opaque and exterior is beginning to caramelize, 2 to 3 minutes per side. Transfer 

skewers to serving platter.  

6. Pour remaining sauce into mixing bowl. Whisk in 1 tablespoon olive oil, lemon juice, red 
pepper flakes, cayenne pepper, salt and black pepper. Spoon sauce over shrimp. Serve 

with lemon wedges. 

https://www.allrecipes.com/video/5143/chef-johns-grilled-garlic-and-herb-shrimp/?internalSource=picture_play&referringId=244245&referringContentType=Recipe


Alternate: 

Throw all the ingredients into a food processor (also add peppers and onions) Note: use 

the excesses marinade as a second coating after you flip the shrimp. I've been generous 
with the amount of marinade for this reason. 

 

 
  



Maui Wowie Shrimp 
Recipe By:ROXIEMAUI 

"Easy recipe to put together for that laid-back 'Maui Wowie' person. Great for the beach or 

backyard BBQ. You will be surprised by the onolicious flavor. This dish always gets the Shaka 

sign!" 

Ingredients 

 2 pounds uncooked medium shrimp, peeled and deveined 
 1 pinch garlic salt, or to taste use fresh minced instead 
 ground black pepper to taste 
 1/4 teaspoon cayenne pepper, or to taste (optional) 
 1 cup mayonnaise 
 1 lemon, cut into wedges 
 2 shakes Old Bay seasoning 

Directions 

1. Marinate shrimp in the mayo mix for about two hours and add in some good shakes of Old 

Bay seasoning to the mayo mix, fresh minced garlic and add in some shakes of parsley. 

2. If you are using wooden skewers soak them in water before threading the shrimp. 

3. Preheat outdoor grill for medium heat, and lightly oil the grate. 
4. Thread shrimp onto skewers.  

5. Season both sides of shrimp with garlic salt and black pepper. 

6. If using cayenne pepper it can be added with the garlic salt and black pepper, or mix ¼ 

teaspoon into mayonnaise before coating shrimp, for a spicier flavor. 

7. Generously coat both sides of shrimp with mayonnaise. 

8. Cook shrimp on heated grill until shrimp are bright pink on the outside and opaque on the 
inside, and the mayonnaise turns golden brown, 5 to 10 minutes on each side but be 

careful.  

9. Serve with lemon wedges and Island-Style Fried Rice. 
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