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ALE-8-ONE SHRIMP
4 pieces of bacon, cooked and crumbled
2 tablespoons butter

1 bottle of Ale-8-One

Zest from 1 orange

2 cloves of garlic, minced
½ cup orange juice

½ cup brown sugar

1 tablespoon sriracha

2 teaspoons Dijon mustard

¼ pound raw shrimp

Cook and crumble bacon and set aside. In skillet, add all ingredients and over low heat, simmer for 10 minutes, stirring often until it begins to thicken. Increase heat to medium and add in shrimp and cook for 3 minutes, turning as they cook. Place on plate and pour thickened sauce overtop. Sprinkle with bacon and serve with toothpicks.
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