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Italian Shrimp Salad with Garlic Crostini

Serves 4 to 6 for appetizers
I love Nachos as much as the next guy, but for the love of Pete  this middle aged traveler can’t seem to process full pounds of cheese like I did during the Regan administration.  Fear not, you won’t skimp on luscious flavors with this dish and your new found feeling of lightness just might have you busting into the electric slide at your next party
Ingredients
For the Italian Shrimp Salad

1 pound of medium shrimp cooked peeled and deveined…just call Metro in advance this service is free and so are the lemons…nice shameless plug Mark…thank you
½ cup of Kalamata Olives pitted and halved 

3 Roma (plum) tomatoes seeded and chopped

3 tablespoons of your best olive oil

2 tablespoons of flat leaf parsley chopped

1 tablespoon Basil Chopped

The zest of 1 lemon

The juice of 1 lemon

For the Garlic Crostini

1 loaf of Italian or French bread sliced, ½ inch thick

2 to 3 cloves garlic minced fine

2 tablespoons chopped flat leaf parsley

3 tablespoons olive oil
For the Shrimp Salad
In a medium bowl combine all the shrimp salad ingredients and season with salt and pepper to taste.  Cover with plastic wrap and place in fridge(this can and should be done hours in advance) 
For the Garlic Crostini

Preheat oven to 450( degrees

Combine olive oil, garlic and parsley in a small bowl

Arrange bread slices on a baking sheet then brush oil mixture generously on each slice

Bake for 5 minutes or until browned and crisp

To serve transfer shrimp salad into a serving bowl and surround with Crostini and get the heck out of the way or you might loose a limb
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