Quick Shrimp and Orzo

Serves 4

Alright Fishmonger, this recipe seems a little involved for a weekday…shhhh, fellow traveler(my index finger is gently pressing on your beclouded  lips)  you can do this and this dish can be served at room temp, so no matter what time Ashley and little Nicky have practice you’ll be ready.  I know, I don’t look that smart.  

Ingredients

4 tablespoons of olive oil 

1 pound of Orzo Pasta

1½ pounds of Medium Shrimp Peel and deveined

1½ cups of Metro’s Famous fish Stock or you can use our Vegetable Stock…well my Mom thinks it’s famous

1 ½ cups of dry white wine

1 lemon

3 ounces of unsalted butter cubed

½ cup of chopped flat leaf parsley

2 tablespoons of capers drained and rinsed

How it’s done

Bring a large saucepan of salted water to a rapid boil.

Add orzo and stir to prevent pasta from sticking to the bottom of the saucepan.

Boil for 8 minutes or until al dente.  Drain, transfer to a bowl and toss with 1 tablespoon of the olive oil.  Cover to keep warm and set aside.

Meanwhile, heat the remaining 3 tablespoons of olive oil in a large frying pan over high heat.  Add the shrimp and toss for 2 minutes or until shrimp change color and are just cooked.  Use a slotted spoon to remove the shrimp from the pan and set aside.

Next add the stock and the white wine to the pan and simmer for 10 minutes or until reduced by half (1½ cups)

Meanwhile peel the lemon with a vegetable peeler trying only to remove the yellow part of the rind and not the white.  Then cut the rind into thin strips, you could also use a lemon zester.  Next, squeeze the lemon and reserve juice.

Add the butter and parsley to the reduced stock in the pan, stir over low heat until butter is melted.

Remove stock from heat and add to the orzo with the shrimp, lemon rind, lemon juice and capers. Toss to combine and season with salt and pepper to taste.

Serve warm or at room temperature.  By the way if you decide to make this on a weekend all you did was free up some well deserved bubble bath time…feel free to call in a dinner guest to help with the back. 

 

