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Broiled Shrimp and Vegetables with Penne Pasta

Serves 4

I know what you’re thinking, is this but another complete weekday meal made in less than 30 minutes…that’s a resounding yes, fellow traveler.  I know, you feel metamorphosed by this new line of thinking…perhaps my spouse would like to watch a movie with me tonight any maybe even partake in a “make-out” session…Easy Fonzie, you made dinner you didn’t split the atom…be happy with the movie
Ingredients

1 pound Penne Pasta

2 large or 4 small Zucchini quartered lengthwise then cut into 2 inch strips 

2 medium-size red bell peppers, cut into 2x1/2-inch strips

2 cloves of garlic minced fine

1 cup your favorite balsamic vinaigrette…you know Metro has one made for you…just ask

1 pound large shrimp peeled and deveined tails removed: Feel free to call in advance to have the cleaning part done for you free of charge

4 ounces of feta cheese crumbled…perhaps the Bulgarian Feta at Metro would rock this dish…you know it would 
2 tablespoons chopped fresh mint

How it’s done

Preheat broiler…really? I never use that…I know, hold my hand I’m here for you.

In boiling pot salted water cook Penne until just tender but still firm to bite. Drain pasta and place in large bowl.

Meanwhile, combine zucchini, red bell pepper, garlic and shrimp in a medium bowl. Add 6 tablespoons vinaigrette and toss to coat. Arrange vegetables on one side of the broiler pan and the shrimp on the other; sprinkle with pepper. Place pan under broiler and cook the shrimp for about 4 minutes or until opaque, then take out shrimp and add to pasta bowl. Meanwhile continue broiling vegetables for another 6 minutes or so or until just tender and beginning to brown, stirring occasionally. 
Add vegetables to bowl with shrimp and pasta. Mix in remaining vinaigrette, feta and mint. Season pasta with salt and pepper to taste and keep the chapstick handy, this dish is that good. 
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