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Greek Inspired Grilled Shrimp and Tomato Salad

Serves 4

Besides the fresh oregano and mint the real reason that this dish is “Greek” inspired is that I was on my fifth shot of Uzzo while birthing this mediterean concoction 

Ingredients

For the Shrimp

1 ½ to 2 pounds of Jumbo Shrimp peeled and deveined with the tails left on: this Job is done free of service at Metro, just call in advance…we live to do this…I know it’s almost creepy

2 cloves of garlic finely chopped

1 teaspoon of dry rosemary crumbled fine

1 teaspoon of dry oregano crumbled fine

1 teaspoon of dry sage crumbled fine 

1 tablespoon of olive oil

Salt and pepper

For the Tomato salad

1/2 red onion sliced very thin 

3 tablespoon lemon juice
3-4 tomatoes, thinly sliced 

15 to 20 mint leaves, ripped apart by hand
3 tablespoons of olive oil

Salt and pepper

How it’s done
In a glass bowl mix together the garlic, crumbled herbs and the olive oil with 1/2 teaspoon salt and plenty of freshly ground black pepper. Toss the shrimp in the bowl with herbs and garlic cover and marinate in the refrigerator for 30 minutes
In a salad bowl combine the tomatoes, onions and mint and add the olive oil and lemon juice.  Season with salt and pepper to taste and set aside
Next prepare charcoal or preheat grill to high heat 

When the grill is hot, cook shrimp for 2 to 3 minutes per side or until just pink and opaque in the center.

To serve plate the salad onto four plates with a slotted spoon or tongs leaving the juices in the salad bowl.  Top the salad with the grilled shrimp and drizzle over the remaining dressing left in the bowl. If you’re like me and tend to rock your Greek dinner parties “Old School” by donning the traditional Chiton,  be warned undergarments are a must…I’m still trying to pry the image of my Aunt Lucy’s sprawling tumble while departing the dinner table…pass the Uzzo
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