Garlic Shrimp

3 - 4 Pounds Large or Jumbo Shrimp

1 Large Onion (minced)
4 Teaspoons minced Garlic
¼ Pound Butter (1 Stick)
¼ Cup Olive Oil
¼ Teaspoon Garlic Powder
¼ Cup Minced Green Onion
Season to taste with Pepper Seasonings (I use Creole Seasoning)
Mince Garlic (Use more or less garlic to your taste), Onion, & Green Onion together. Put butter and Olive oil in small pot or pan and turn heat between low and medium. Add minced items from last step while oil is still cool (don’t want to Sauté, just simmer). Cook for 30 minutes or so simmering. Don’t let it scorch or burn. Put Shrimp in casserole dish, pour hot minced ingredients over shrimp, add water leaving top shrimp partially out of liquid.. Cover, put in preheated oven at 325 degrees, and cook for approximately 30 - 45 minutes. (Until top layer of shrimp turn pink).
