Chili- Glazed Shrimp with Tomatillo – Cilantro Sauce

1 pound Tomatillos husked

1 onion, coarsely chopped

1 Tbsp jalapeno, seeded and minced

1 garlic clove, crushed

3 Tbsp extra virgin olive oil

2Tbsp Cilantro, chopped
24 jumbo shrimp, peeled, deveined, tails left intact

2 Tbsp ground mild chili (i.e. ancho)

1 tsp onion powder

½ tsp garlic powder

Queso Fresco or feta cheese

Cook Tomatillos in large pot of boiling water until olive-green color, about 5 minutes. Drain and transfer to blender. Add onion, jalapeno and garlic and blend with Tomatillo until smooth. 

Heat 1 Tbsp oil in skillet over medium heat, Add sauce and bring to a boil. Reduce heat and simmer until slightly thickened, stirring occasionally, about 5 minutes. Stir in cilantro. Season with salt and pepper. Cool to room temperature. 

Preheat grill. Toss shrimp with remaining 2 tablespoons oil in large bowl. Add ground chili, onion powder, and garlic powder; toss to combine. Sprinkle shrimp with salt and pepper. Grill shrimp until just cooked through, about 2 minutes per side. Serve with Tomatillo sauce. 
