Bacon Wrapped Shrimp


1 pound large shrimp 6/8 or 10/15 
4-8 Slices Bacon (the leaner the better) 
Cajun or Creole Seasoning 

Peel shrimp and devein. Wash and drain on absorbent paper. Season shrimp, wrap each with a half strip of bacon and secure with a toothpick. Put on pit for about 9 minutes or until shrimp are pink and bacon is crispy.
