
Rastelli Market Fresh 
 

      NUTRITIONAL FACTS 
 EGG HARBOR 

 
Choice Of (2) or (4) 1-lb. Domestic Gulf Tail-Off Shrimp 

 
 
Preparation Instructions: Keep frozen until ready to prepare. Defrost under refrigeration, until 
fully thawed. Pat shrimp dry before cooking. 
OVEN: Preheat oven to 450F. On rimmed baking sheet, toss shrimp with oil. Season with salt and 
pepper, or your favorite seasoning. Roast shrimp 6-8 minutes, or until shrimp are pink and 
opaque throughout. STOVETOP: Heat 1 tablespoon of olive oil in a large skillet over medium-high 
heat. Place shrimp in mixing bowl to coat with seasoning. Add shrimp to skillet and cook for 2-3 
minutes per side, until shrimp are pink and opaque throughout. 
*Note: Heating times may vary; use a cooking thermometer to ensure Shrimp cooks to an internal 
temperature of at least 145°F. 
 
 

 


