Creamy Garlic Butter Seafood Sauce
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· 2 Sticks (1 cup) Real Butter
· 1 medium Onion, Finely Chopped
· 4 TBS of Freshly Minced Garlic
· 1 cup of heavy cream
· 1 TBS Sonja’s Cajun and Seafood Seasoning
· 1 TBS Old Bay Seasoning
· 1 TBS Smoked Paprika
· 1 TBS Garlic Powder
· 1 TBS Onion Powder
· 1 TSP Black Pepper
· Juice of 1 Lemon
· Dried Parsley for Added Color

Instructions
Melt the butter in a sauté pan over medium heat.
Sauté onions until they are translucent, then add your garlic and cook until fragrant, about 30-45 seconds.
Pour in the heavy cream and whisk constantly to combine (this may take a few minutes as you are combining oil with a dairy product, but keep whisking, it will combine!)
Once it is combined and brought to a simmer add in your dry spices. Continue to whisk to make sure you do not scorch your cream, and to ensure nothing sticks to the bottom of your pan.
Once everything is combined well, remove from heat, squeeze the juice of your lemon in, and serve immediately over seafood, as a dipping sauce, as well as over rice, and or ramen.
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