A Warm Grilled Shrimp and Calamari Salad 

With Charred Tomatoes and Sweet Onions

Serves 4

If you’re looking for an excuse to break open the bottle of Ouzo your brother-in-law gave you last year and dance on the front lawn with a napkin tied around your neck…well fellow travelers, this is the one that will hopefully have you apologizing to your soul mate the next morning

Ingredients

For Shrimp and Calamari Salad

1/4 cup extra-virgin olive oil 

1 pound of cleaned Squid with tentacles 

1 pound of cleaned Large or Jumbo Shrimp cleaned and Deveined with the tails left on…why tails on? because everyone knows you like it fancy schmancy 

Pinch of red-pepper flakes 

1 large ripe red tomato, cut into eighths  

1 large ripe yellow tomato, cut into eighths 

1 large Vidalia or sweet onion, sliced into 1/4-inch slices

Salt and pepper 

3 ounces feta cheese…I love Bulgarian which I believe is sold at Metro

2 tablespoon of fresh chopped mint leaves

For the vinaigrette

1/3 cup extra-virgin olive oil

7 cloves garlic, coarsely chopped… You might want to pick up some Altoids after this one 

2 shallots, coarsely chopped

2 tablespoons chopped basil 

1 teaspoon thyme leaves

8 mint leaves

1 tablespoon dry oregano 

1 tablespoon Dijon mustard 

2 teaspoons kosher salt 

1 teaspoon freshly ground white pepper 

1/2 cup white wine vinegar 

2 white anchovy fillet available at Metro

How it’s done

For the vinaigrette

Combine the ingredients in a food processor and pulse, scraping the sides often, until combined but still chunky (the garlic and shallots should be the size of tiny pebbles). The vinaigrette will taste better the second day and last for a week in the refrigerator. 

For the Shrimp and Calamari

Preheat the grill to high heat

Place shrimp and squid in a glass bowl and combine with 1 tablespoon of olive oil, a pinch of red pepper flakes, and season with salt and pepper and set aside

Next toss the tomatoes and onions with 2 tablespoons oil in a bowl and season with salt and pepper.  

When your fire is hot, grill the shrimp and squid directly over the fire until nicely charred about 3 minutes per side. Transfer to a board and slice squid into rings and cut tentacles in half, leave shrimp whole. While it’s still hot, toss shrimp and cut squid with the vinaigrette in a large bowl. Place the tomatoes and onions on the grill and char until the tomatoes have slightly softened and the onions are translucent. Add the vegetables and feta to the salad and toss together. Transfer to a serving platter and garnish with the mint leaves.  Incidentally if you happen to invite me to this shindig and I start hugging everyone and telling them I love them, cut me off from the Ouzo.  

 
