Grilled Zaatar Shrimp and Zucchini 

Zaatar is a lovely Middle Eastern herb blend with sesame seeds and salt which is basically catnip to Arabic travelers. It is also a powerful aphrodisiac which makes Cialis seem like Tic-Tacs…ok I made that part up, but it is delicious.

Serves 4

Ingredients

1 pint Lebni; this can be purchased at Metropolitan Seafood & Gourmet 

2 tablespoons Zaatar; again, available at Metro…you shameless self promoter Mark...

3 cloves garlic finely chopped 

2 teaspoon salt

½ teaspoon black pepper

1 ½ to 2 pounds of large or jumbo Shrimp cleaned and deveined with the tails left on.  Why tails on…because you’re a classy traveler who enjoys the finer things in life like Dijon mustard and indoor plumbing.

2 large Zucchinis or Yellow Squashes cut into ½ inch thick, long diagonal slices 

2 Lemons 1 for juice and 1 for wedges to serve 

Finely chopped mint for Garnish

How it’s done

In a medium size bowl, whisk together the Lebni, Zaatar, garlic, salt and pepper and divide mixture into two bowls.  In the first bowl add the shrimp and toss to coat well.  In the second bowl add zucchini and coat well.  You can either marinate it just for 30 minutes before grilling or up to 2 hours in the fridge. Stir in the lemon juice right before grilling.

Preheat the grill to medium or medium-high and lightly brush the grates with oil. Alternatively, you can also preheat a grill pan to med high heat if it’s not nice outside.  Remove Zucchini and Shrimp from Marinade and remove any excess marinade…don’t leave them naked just take off any extreme amounts.

Grill the Zucchini first by laying the large slices on the oiled grates for about 3 minutes per side and transfer to serving platter. Next place shrimp on the grill and cook for about 2 to 3 minutes per side…this will go quick so have your cocktail at your side, no going back in the house.  When shrimp is done arrange on top of grilled zucchini and garnish with fresh chopped mint and lemon wedges.  If you feel the urge to ravish someone during dinner then you made this right.  

