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Grilled Shrimp and Green Beans with Gremolata 
Serves 4
Besides being a fantastic and delicious condiment for any grilled fish or meat, Gremolata was also my stage name when I “danced” in the late eighties. “It’s Rainin Really Overweight Men…” try getting that one out of your head.  

Ingredients

For the Shrimp

2 pounds of large Shrimp cleaned and deveined with the tails left on…why the tails on…it slows the bigger travelers, like me, down.  I can even handle shelled nuts…Hey…I thought we were in the “no judge” zone…we’re not?
Olive oil for drizzling

Salt and pepper

For the Green Beans

2 pound fresh green beans cleaned and picked
Salt and pepper

Olive oil for drizzling

For the Gremolata

1 bunch flat leaf parsley 

1 bunch cilantro 

1 large or 2 small garlic cloves 

1 lemon all the grated zest grated and the juice 
1 pinch of crushed Red pepper flakes
Olive Oil
Salt and pepper

How it’s done

Prepare charcoal grill or preheat gas grill to high heat.

For the Gremolata - Finely chop parsley and cilantro, add to a bowl. Take the back of your knife and smash the garlic, chop very finely and add to bowl. Add the zest of one lemon and add the juice of half. Drizzle with some olive oil, about a tablespoon or so. Add the red pepper flakes, and season with salt and pepper to taste and set aside. 

For the Green Beans
Cut a large enough piece of heavy duty aluminum foil to hold the green beans leaving a 2 inch border.  Rinse the green beans in cold water and place on foil.  Season with salt and pepper and drizzle beans with olive oil.   Place another piece of foil on top and fold the edges to seal well place on a hot grill for about 20 minutes flipping once until beans are tender.
For the Shrimp

Place shrimp on a plate and drizzle with olive oil and season with salt and pepper. When the green beans are almost done grill shrimp for about 2 minutes per side or until just cooked through.  Transfer to warm plate and cover with foil.

To serve remove green beans from foil and plate on a large serving platter.  Arrange grilled shrimp over the green beans and spoon over Gremolata.  Please don’t be alarmed should one of your dinner guests slip a dollar in your apron…there just showing appreciation for a great show. 
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