Quick shrimp cooking tips

· Boiling: Add frozen shrimps or prawns to unsalted boiling water, add desired seasoning and continue to cook 1-2 minutes after water re-boils. Serve warm or chilled with sauce of your choice.

· Pan frying: Remove frozen shrimp and pat dry. Heat 1/4 teaspoon olive oil in large pan. Add shrimp and desired seasoning and cook 3 to 5 minutes, taking care not to overcook. 

· Deep frying: Dip shrimp in milk and then lightly dust with flour. Add to medium heated vegetable oil and fry until golden brown.
