Grilled Shrimp with a Harissa Spinach Sauce 

I think we all can agree that shrimp is probably the sexiest seafood next to oysters.  That stated when coupled with this Harissa Spinach Sauce…well let’s just say if this were a movie it would be “9 ½ Weeks”…I’m not sure you should even be at the table under the age of 18. 

Serves 4

Ingredients:

1/4 cup olive oil 

1 bunch asparagus trimmed cut in half cross ways and then long ways 

1 large red bell pepper, stemmed, seeded and cut into very thin strips (julienne) 

Salt and pepper

12 ounces baby spinach 

2 to 3 medium shallots, finely chopped 

½ pound of wild mushrooms chopped fine…you can use whatever looks good you can even chop up a Portobello

1 Tablespoon of Harissa Paste

1 cup heavy cream 

1/2 cup fish stock of course we have that at Metro, you can also use clam juice

2 lbs Large or Jumbo Shrimp cleaned and deveined with the tails left on.  Metro will do this service for free…just give us a jingle

2 tablespoons of extra virgin olive oil  

Chopped cilantro or chives for garnish

How it’s done 

Preheat the oven to 200° F

Preheat Gas Grill to High Heat 

Heat 2 tablespoons of the olive oil in a large skillet over medium-high heat, until the oil shimmers. Add the asparagus and red bell pepper; cook for about 3 minutes, stirring often, until the vegetables soften and begin to brown. Season with salt and black pepper to taste. Transfer the vegetables to oven proof platter in the oven to keep warm. 

Bring a large pot of lightly salted water to a boil over high heat. Add the spinach and blanch for about 1 minute or just long enough for the leaves to wilt. Drain the spinach and rinse in cold water. Working in several batches, use your hands to squeeze as much water as possible from the spinach. Transfer the spinach to a cutting board and chop it coarsely. 

Heat the remaining 2 tablespoons of olive oil over medium-high heat, until the oil shimmers. Add the shallots and cook for about 2 minutes, stirring constantly, until they have softened. Add the chopped mushrooms and harissa paste; stir to incorporate, and cook for 1 minute. Add fish stock and simmer for 2 minutes then add heavy cream and season with salt and pepper to taste. Transfer to an ovenproof bowl, then place the bowl in the oven (with the vegetables) to keep warm.

Toss shrimp with extra virgin olive oil and season with salt and pepper.  In small batches, grill your shrimp about1 to 2 minutes per side.  If they are slightly translucent, remember they will continue to cook on the warm platter. If you overcook the shrimp and you feel a heavy breath on the back of your neck it’s me and you are about to get an old fashion butt kicking…I’m not joking. 

When ready to serve, divide the spinach sauce evenly among each individual large soup bowls. Evenly divide your shrimp in the center and surround them with equal amounts of the asparagus and red bell pepper mixture. Garnish with Cilantro.  Last warning, send the children to the next room it’s going to be spicy…wink, wink, nudge, nudge.                 

