Sautéed Shrimp on a Corn and Arugula Salad

Serves 4

Raise your hands if you have been eating a tad to much meat and feel as though your internal engine could use a delectable fuel injection cleaning…put your hands down Mario Andretti and let your humble seafood mechanic get your culinary motors purring again.

Ingredients 

1/2 teaspoon Dijon mustard

2 tablespoon balsamic vinegar

6 tablespoons olive oil

1 ½ pounds of Large Shrimp cleaned and deveined with the tails left on or off; your call, either way Metro will perform this cleaning for free.

4 scallions sliced thin

1 bag of Baby Arugula 

2 carrots cut into match sticks “julienned” 

4 ears of corn that have been boiled and cooled…you mean I could use leftover corn, that’s what I’m saying Speed Racer. 

How it’s done

With a sharp paring knife remove corn from husks and transfer to large salad bowl

Next, in a small bowl whisk together well the mustard, the vinegar, 4 tablespoons of the olive oil, and salt and pepper to taste.  Pat shrimp dry and season with salt and pepper on both sides.  In a large non-stick sauté pan heat 2 tablespoons of the olive oil over high heat, when oil starts to shimmer add shrimp and sauté for about 2 minutes per side till lightly browned and transfer to a warm platter and cover.  Then add scallions to the pan with 2 tablespoons of the vinaigrette and cook the mixture over moderate heat, stirring, until the scallions are just translucent.  Remove the skillet from the heat, and add the shrimp back into the pan, and shake the skillet to coat them with the vinaigrette. In another bowl toss the remaining vinaigrette with the arugula, the carrot, and the corn, divide the salad between 4 dinner plates and arrange the shrimp evenly around each salad. Wow, that meal was so healthy and delicious I think we should go out for ice cream…you drive I’ll buy.

 

