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CBD Infused Shrimp Fritto

½  lemon, thinly sliced horizontally 
1 green zucchini 

cut into batons (French fry size)
5 cloves garlic thinly sliced

4 sprigs parsley
2 sprigs rosemary 

3L jug vegetable oil for frying 
Table top deep fryer or large pot for frying 

Wire strainer and thermometer if you’re using a pot 
Baking sheet lined with paper towl

1 lb shrimp (peeled deveined) 
and butterflied down the back

4 cups milk 
Mesh wire strainer

Soak the shrimp in the  milk for 30 minutes
 

2 cups all purpose flour
2 teaspoons salt

1 tablespoon paprika 
1 tsp cayenne pepper

2 teaspoons of salt

Mix all the ingredients in a large bowl

Mash the garlic with the salt and the side of the knife, 
then whisk the egg yolk with the garlic, mustard and 
lemon juice.  Slowly add the oil a few drops at a time 
while mixing with the whisk until all the oil has been 
incorporated and resembles mayonnaise. Reserve in 
the fridge (alternatively you can add garlic mashed 

with salt, lemon and 
Dijon to mayonnaise)

Heat the oil, to 350f checking with the 
thermometer (will be med-high on your 
stove top). Remove the shrimp from the 

milk and reserve the milk. Toss the shrimp 
in the seasoned flour and shake o� the 

excess flour in the mesh strainer.  Add the 
shrimp to the hot oil, while frying add the 

zucchini the milk and strain, toss the 
zucchini in the seasoned flour and add to 
the hot oil. Cook for 1-2 minutes then add 
the sliced lemon and sliced garlic, when 

all of the ingredients are golden in colour 
add the herbs to the hot oil and cook for 

another 20-30 seconds, then remove 
everything using the fryer basket or mesh 
strainer and shake o� the excess oil and 
flip out on to the baking tray lined with 
paper towel, season with a big pinch of 

salt.  Arrange the shrimp, zucchini, lemon, 
garlic and herbs onto a large plate and 

serve with a lemon wedge 
and the CBD aioli.

2 garlic cloves
½ lemon squeezed

1 teaspoon Dijon mustard
Pinch of salt

1 large egg yolk
50 ml olive oil 

50 ml vegetable oil
5 drops cbd oil

Knife, cutting board, medium sized bowl, whisk

SHRIMP FRITTO

METHOD

SEASONED FLOUR

CBD AIOLI

You’ll also need...


