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Grilled Shrimp Salad with a Garlic Lemon Dressing
Serves 4

To all of my fellow travelers who say that you can’t have an elegant and sexy dinner on the weeknight…well you can’t, if your kids are around…that’s just sick, please, these are family recipes.

Ingredients 

2 cloves garlic, finely chopped

3 tablespoons chopped fresh flat leaf parsley

3 tablespoons chopped celery leaves

Salt and pepper to taste

4 ounces of olive oil 

The juice of 1 lemon…what’s this in my bag, is that a free lemon from Metro…yes it is

8 ounces of frozen peas

1½ to 2 pounds of large shrimp cleaned and deveined with the tails off  

How it’s done

In a small bowl, stir together the garlic, parsley, celery leaves, olive oil and lemon juice and season to taste with salt and pepper; set aside.

Bring a medium pot of lightly salted water to the boil over high heat. Pour in the peas and return to the boil, cook for 1 minute and drain well and cool in the refrigerator. 

Preheat gas grill or grill pan to high heat.

Thread shrimp onto soaked bamboo skewer and season with salt and pepper.

Next, spray or brush shrimp with olive oil and grill for 2 to 3 minutes per side or until pink and just opaque in the center. Allow shrimp to cool for about 10 minutes
Once the shrimp and peas are cool toss with the garlic dressing and serve with a tossed salad and some crusty bread.  Also make sure everyone who plans on “making out” later has some of this delightful salad to cancel out their mild, yet exhilarating, bouquet of fresh garlic on the palate.   Keep in mind I just sent the kids out for Ice Cream.  
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