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Ingredients Frazen peas, frozen shrimgsaw, with shells)frozenchanterelles,
butter, olive oillemon juice sea salt Santa Maria Seafood and fish seasoning,
fresh dill to garnish.
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First take your peas and chanterelles and put them into a pot or pan which has
somebutter anda little bit of olive oil in it.
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Turn on tlke heat for both potsstir occasionally
When the shrimp have turned orange, put them on a platedmolthem down
a little.

Then turn your heat down ianother pot, and start peeling off the shells from
shrimps.



When you have cleaned your shrimpsildthem to the other pot with peas
and chanteelles.



Add lemon juice, salt and other seasoning you like, then turn your heat up for 5
minutes. Stir and you are ready.



