Grilled Shrimp Tortillas with Spicy Pepper Sauce

This dish is a perfect weekday meal that you can effortlessly pull off in no time while still embodying the spicy hotness of the Latin Diva, Salma Hayek.  Yes I mean the Gents also…Areeba! 

Serves 4

Ingredients 
8 Soft flour tortillas 

1 ½ pounds large shrimp cleaned and deveined with the tails off. 
3 Tablespoon Olive Oil
3 Tablespoon ground Coriander
½ teaspoon Pepper

Salt to taste
3 large White Onions sliced 1/4 inch thick
1/3 cup of Lebni or Greek Style yogurt (Yes we carry Lebni at Metro…nice plug Mark)
1 to 2 fresh hot Red Cherry Peppers seeded and minced if you don’t have fresh hot pepper you can also use pickled Cherry peppers or 2 Chipotle in adobo from a can. 
1 Tablespoon chopped scallions green only 
2 Plum Tomatoes seeded and chopped
1 Tablespoon fresh Cilantro chopped
2 teaspoons fresh Lime Juice

How it’s done 
Prepare a hot charcoal fire or preheat a gas grill for 15 minutes.
In a bowl place cleaned shrimp and tossed with 1 tablespoon of olive oil and season with the coriander, salt and pepper; Cover with plastic wrap and set aside.  
Heat remaining 2 tablespoons of olive oil in a large skillet; add the onions and sauté until translucent, about 10 to 12 minutes; set aside.
In a medium bowl mix the tomatoes, cilantro and lime juice, then salt and pepper to taste and set aside.
In a small bowl mix together the Lebni, cherry peppers and Scallions and set aside.
Place the shrimp on the grill and cook for about 2 minutes per side standing next to the grill the whole time; do not leave your post culinary solider. Grill the tortillas 30 to 60 seconds on each side until warm and light grill marks show. Place tortilla on each dish. Distribute the onions evenly among the four tortillas and arrange shrimp over the onions. Top shrimp with a dollop of spicy pepper cream, and garnish the edges of the tortillas with the tomato mixture. Serve with extra warmed tortillas on the side. Serve immediately. This dish can be transformed into a weekend celebration by just adding margaritas. 

