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Lebneh-Marinated Shrimp with Asparagus and Arugula

Serves 4

What the heck is Lebneh? Sounds like the reserved facial oil of a half Lebanese fishmonger…you wish.  Fear not little chef, Lebneh is simply a luscious strained Yogurt making it thick, rich and delicious, like your half Lebanese fishmonger.

Seriously, with pita bread and glass of wine I challenge you to harness your own rich and delicious qualities…wink, wink, nudge, nudge…know what I mean…as I hope you know the last joke is far more effective if you say it with an English accent. 
Ingredients

1/2 cup Lebneh

6 tablespoons olive oil 

2 teaspoons chili powder

1 teaspoon ground coriander

1lemon zested and juiced…oh!  that’s what the free lemons are for at Metro.
1 ½ to 2 pounds of  Large or Jumbo Shrimp peel and deveined with the tails left on to show how classy you are. 

Salt and pepper

1 bunch asparagus trimmed and cleaned
1- 5 ounce package of Baby Arugula

How it’s done

Preheat the oven to 425° degrees
In a large bowl, combine Lebneh, 1 tablespoon olive oil, the chili powder, coriander, lemon zest and half of the lemon juice. Season the Shrimp with salt and pepper, then toss with the Lebneh marinade; let stand for 10 minutes.

Meanwhile, on a baking sheet, toss the asparagus with 1 tablespoon olive oil, then season with salt and pepper and arrange in a single layer. And place pan in oven to roast for about 15 to 20 minutes or until crisp tender.
Next brush a baking pan with 1 tablespoon of olive oil and arrange shrimp on pan in a single layer: drizzle with 1 tablespoon of olive on roast in the oven for 15 to 18 minutes or just pink and opaque in the center. 
To serve, divide the Arugula among 4 plates, then top with the asparagus and Shrimp. Drizzle with the remaining 2 tablespoons olive oil and the remaining lemon juice; season with salt and pepper.  Really…2 pans, 30 minutes and dinner is done…what’s next ,oh piscivorous miracle worker...how about your kids do the dishes…”What kind of deranged Demigod do you think you are Sir?  Are you trying to throw the Earth of its Axis?” Sorry, it was just a thought…enjoy dinner
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