
Baking Sheet Shrimp Boil
with lemon-garlic butter

NUTRITION per serving–Calories: 569, Carbohydrates: 32g, Fat: 38g, Protein: 26g, Sodium: 1655mg.  
Processed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients 40-50 min. Easy Mild3 days

Prep & Cook Time Cook Within Difficulty Level Spice Level

In your box
2 Green Onions
2 Garlic Cloves
12 oz. Red Potatoes
2 Ears of Corn
1 Red Bell Pepper
1 Lemon
8 oz. Shrimp
1 Tbsp. Old Bay Seasoning
2 oz. Butter
2 Italian Pork Sausage Links



Start the “Boil”
 • Quarter potatoes lengthwise. Cut into ½” slices.
 • Peel husk off corn and halve. You may also leave corn whole.
 • Place potatoes, corn, sausage, half the Old Bay seasoning 

(reserve remaining for shrimp and vegetables), 1 Tbsp. olive 
oil, and a pinch of salt and pepper on prepared baking sheet. 
Massage oil and seasonings into vegetables and sausages.

 • Roast in hot oven, 20 minutes.
 • Vegetables and sausage will finish cooking in a later step.
 • While “boil” roasts, prepare ingredients.

Make the Lemon-Garlic Butter
 • Once ”boil” has roasted, place butter in a microwave-safe 

bowl. Microwave until melted, 30-60 seconds.
 • Add 2 tsp. lemon juice, half the garlic (reserve remaining for 

shrimp and vegetables), and a pinch of pepper to butter and 
combine.

Finish the “Boil”
 • In a large mixing bowl, stir together red bell pepper, shrimp, 

remaining garlic, half the green onions (reserve remaining for 
garnish), remaining Old Bay seasoning, and 2 tsp. olive oil.

 • Carefully, place red bell pepper and shrimp mixture on top 
of sausage, corn, and potatoes. Roast until shrimp reach a 
minimum internal temperature of 145 degrees, 8-12 minutes.

Finish the Dish
 • Cut cooked sausage into 1” rounds.
 • Plate dish as pictured on front of card, garnishing with 

remaining green onions. Serve with butter on the side and a 
squeeze of lemon wedge. Bon appétit!
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Prepare the Remaining Ingredients
 • Trim and thinly slice green onions.
 • Stem, seed, remove ribs, and cut red bell pepper into ¾” dice.
 • Halve lemon lengthwise. Cut one half into wedges and juice 

the other half.
 • Mince garlic.
 • Pat shrimp dry.

You will need

Before you cook

Olive Oil, Salt, Pepper, Cooking Spray

Baking Sheet, Microwave-Safe Bowl, Mixing Bowl

 Ƀ Preheat oven to 400 degrees
 Ƀ Thoroughly rinse produce and pat dry
 Ƀ Prepare a baking sheet with foil and cooking spray
 Ƀ Ingredient(s) used more than once: Old Bay 

seasoning, garlic, green onions
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Tell us what you thought at www.homechef.com/5012Share your meal with @realhomechef

Take a minute to read through the recipe before you start–
we promise it will be time well spent!




