Grilled Shrimp Orzo Salad with Seasonal Vegetables

Serves 4 

Ingredients

1 ½ pounds of large shrimp cleaned and deveined: if you thinking fancy, tails on, or if your thinking my loved ones are so hungry they might not even know to remove the tails and then I’ll have another opportunity to perform the Heimlich maneuver, tails off…you decide.

Salt and pepper

Olive oil for grilling

2 medium zucchini, cut into 1/2-inch dice 

1 pint of Grape Tomatoes halved

2 medium yellow bell peppers, cored and cut into 1/2-inch dice 

4 cups baby Arugula  

1 tablespoon grated lemon zest 

2 tablespoons fresh lemon juice 

3 tablespoons extra-virgin olive oil 

1 tablespoon kosher salt 

Freshly ground pepper to taste 

1/2 pound orzo 

How it’s done

Preheat gas grill or grill pan to high.  

Blanch the zucchini in salted boiling water for 20 seconds. Drain and refresh under cold running water. Drain well. Put the zucchini in a large bowl and toss with the tomatoes, lemon zest, bell peppers, and baby arugula. Refrigerate until cold. 

Place cleaned shrimp in a bowl and season shrimp with salt and pepper. Next, drizzle shrimp with a little olive oil and toss then grill shrimp for about 1 to 2 minutes per side and transfer to platter

Cook the orzo in salted water until al dente. Meanwhile, toss the salad with the lemon juice, olive oil, salt and pepper and grilled shrimp. Drain the orzo, toss with the salad, divide among 4 plates and you just made the entire dinner…congratulations.  After dining, go online and book an afternoon at your favorite spa…this means you too fellow male travelers.  Yeah, I get it, you’re a man but do dudes need to have the eyebrows of Muppets to enhance their rooster prowess… I think not.  Pssst…you might want to loose the comb over, I think everyone knows you’re bald. 

