Spicy Shrimp with Orange and Avocado Salsa
2 medium navel oranges or one small can of mandarin oranges, drained
5 tablespoons extra virgin olive oil
Kosher salt

1 ripe avocado, cut into medium dice
1/3 cup thinly sliced scallions (from about 4 slender scallions, both white and green parts)

1 tablespoon fresh lime juice

House-Autry Spicy Hot Breader

1 ½ pounds large (21-25 count) shrimp, peeled and deveined

Slice the ends off one of the oranges with a small, sharp knife.  Stand orange on one of its cut ends and slice off the pee in strips, cutting below the bitter white pith. Working over a small bowl, cut orange segments free from the membrane, letting each segment fall into the bowl as you go.  Squeeze any remaining juice from the bowl.  Repeat with the other orange. Cut all of the orange segments in half crosswise and return to bowl.

Add 2 tablespoons of olive oil, ¾ teaspoon salt, the avocado, scallions and lime juice to the oranges and toss gently to combine.

Place the House-Autry Spicy Breader on a piece of waxed paper.  Dredge the shrimp in breader until well coated.  Place breaded shrimp on a foil lined baking sheet. Spray with non-stick spray and bake for 5-7 minutes or until shrimp is opaque and plump.  

Serve on a bed of rice and top with orange and avocado salsa.  Can be served warm or chilled.  Yield: 6

