
LOW COUNTRY SHRIMP* 
 
 

1 stick plus 2 tbs. butter 
3 medium onions, finely chopped 
¾ cup thinly sliced scallion 
3 garlic cloves finely chopped 
1 ½ tsp. kosher salt 
1/8 tsp. cayenne pepper 
½ tsp black pepper 
3 lbs. shrimp peeled 
Juice of two lemons  
¾ to 1 ½ cups water 
 
 
Heat butter in large skillet till foaming then cook onions with scallion, garlic, salt and 
black and cayenne pepper stirring occasionally till onion is softened and beginning to 
brown, about 8-12 minutes.    
 
Add shrimp and cook stirring for one minute.  
 
Add ¾ cup water and simmer gently till shrimp are cooked, about 1-3 minutes.  
Shrimp should be saucy; add more water if necessary.   
 
Check for salt and pepper, stir in lemon juice and serve immediately over Creamy 
Coarse Ground Grits. 
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