Cumin Dusted Shrimp over a Escarole and Cannelloni Soup

Serves 4 or 8 for a first course

The only real down side to this dish is that you might be inclined to visit your mother, only to deliver a firm punch to her arm for not making this dish when you were growing up.  Can you really blame her for serving the La Choy Chicken Chow Mein…it was easy and….uh…let me at her!

Ingredients

For Cumin dusted Shrimp

1½ pounds of Large Shrimp cleaned and deveined with the tails left on…this part can be done free of charge by a Metro Seafood Associate…yes I said free. You could also use Monkfish cut into 1 inch medallions

½ teaspoon Salt 

½ teaspoon Pepper

¼ teaspoon cayenne, 

1 teaspoon cumin

½ teaspoon curry powder

½ teaspoon turmeric

2 tablespoons Olive oil

For Escarole and Cannelloni Soup

1 head escarole (1 pound), tough ribs discarded and leaves thinly sliced (8 cups)

2 tablespoons olive oil

1 medium onion, chopped

1 large garlic clove, chopped

1 large celery rib, cut diagonally into 1/8-inch-thick slices

2 carrots cut diagonally into 1/8-inch-thick slices

1 ½ quarts of Fish Stock, of course you could you also use Chicken or Vegetable Stock available at Metro.

2 ea 15 ounce cans of white beans such as cannellini 

How it’s done 

For Escarole and Cannelloni Soup

In a 6- to 8-quart pot of boiling salted water cook escarole until tender, about 5 minutes, then transfer with slotted spoon to a large bowl of ice and cold water to stop cooking. Drain escarole in a colander, pressing gently to remove excess water.

Next, heat the olive oil in a 5- to 6-quart heavy pot over moderately high heat until hot but not smoking, then sauté onion, garlic, celery, and carrots, stirring occasionally, until golden, about 8 minutes.

Add Stock and bring to a boil, then add escarole and beans and simmer, uncovered, until carrots and celery are tender, about 10 minutes. Season with salt and pepper and keep warm.

For Cumin dusted Shrimp

In a bowl combine all of your spices then toss with the shrimp till well coated.

Heat a large sauté pan to high heat and add the 2 tablespoons olive oil and cook the shrimp for about 3 to 4 minutes or until they turn pink and opaque in the center.

To serve ladle the soup into large soup bowls and top with the cooked shrimp.   For those fellow travelers with offspring, this is good way to break the cycle of emotional food abuse.

 

 

