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Grilled Tuscan Shrimp Skewers
With a Fire Roasted Red Pepper Salsa
Serves 4

Have you ever wanted to take a cooking class in the heart of Tuscany while sipping on the regions renowned wines?  Well this recipe, although Tuscan inspired, is nothing like that experience, except for the fact that you will take you palate on duty free trip to the heart of Italy….another bright spot is I just saved you $4,000...so how about another bottle of wine
Ingredients

For the Red Pepper Salsa
3 large Sweet Red Bell Pepper

2 tablespoons capers rinsed and drained

1 tablespoon olive oil

4 anchovies, drained, chopped

1 teaspoon of grated orange zest 

2 teaspoons balsamic vinegar

1 pinch of crushed red pepper flakes

Salt and pepper

For the Shrimp Skewers

¼ cup of fresh Rosemary leaves

¼ cup of olive oil

3 cloves of garlic

2 teaspoons of grated orange zest

½ teaspoon salt

½ teaspoon ground black pepper

1 ½ to 2 pounds of large shrimp peel and deveined with the tails on

Either metal or wooden skewers if you are using wooden skewers be sure to soak them in water for about an hour 

How it’s done
For the Red Pepper Salsa
Prepare the charcoal or preheat the gas grill to high

Char peppers directly on the grill until blackened on all sides. Enclose in paper bag 10 minutes. Peel and seed peppers. Transfer peppers to a food processor; using the pulse button puree peppers coarsely. Transfer peppers to bowl. Mix in remaining ingredients. Season salsa to taste with salt and pepper. Let stand 1 hour. (Salsa can be prepared 1 day ahead. Cover and refrigerate.)

For the Shrimp Skewers
Place shrimp in a glass bowl.
In food processer combine rosemary, oil, garlic, orange zest, salt, and pepper in processor; blend until thick and almost smooth. Pour Rosemary puree into bowl with shrimp and toss to coat and marinate for 20 minutes.  Thread shrimp onto skewers and grill on high heat for 2 to 3 minutes a side.  Plate shrimp skewers and serve with Roasted Red Pepper salsa.  Now fortified with this Italian Renaissance feast, you will be better apt to crack the Da Vinci code that is the passive aggressive spouse...I’m ready.
[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
