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Shrimp Souvlaki with Tzatziki Sauce and a Tomato-Feta Salad

Serves 4

I know what you’re thinking…Didn’t I live next to the Souvlaki’s growing up, yeah I graduated with…I think his name was Jorge.  No, a Souvlaki is a traditional Lamb Sandwich which, if you promise not to tell anyone, is pretty amazing…but that’s for another show.   This Shrimp Souvlaki will having you craving shot’s of Ouzo, well…like me.  
Ingredients 

For the Shrimp Souvlaki 

The juice of 1 lemon
The grated zest of one of the lemons; if you don’t have a micro plane you’ll need to mince the zest very finely

2 Tablespoons Fresh Oregano chopped fine; if you can not find fresh oregano you can use 2 teaspoons of dry 

1/2 cup olive oil

1 tsp salt

4 cloves garlic (chopped)

1 ½ pounds of Large Shrimp peeled deveined and the tails removed: this service is done free of charge at Metro…you just have to ask or better yet call ahead. 

4 loaves (pieces) Pita Bread warmed gently in the oven 

For the Tzatziki Sauce

1 cucumber (peeled, seeded and grated/shredded)

1 cup of Lebni or Greek style yogurt; available at Metro 

The juice of 1 lemon; thank goodness the lemons are free at Metro 

1/2 tsp salt

2 cloves of garlic (chopped fine)

1 tablespoon or more of fresh chopped dill

For the Tomato-Feta Salad

4 Plum (Roma) Tomatoes cut into wedges

5 ounces of Baby Spinach 

1 medium Red onion (halved and then thinly sliced)

1/4 pound good quality feta cheese (crumbled) like the Bulgarian Feta available at Metro…seriously this stuff is gold. 
15 Kalamata olives (pitted and sliced): does Metro sell olives? Heck Yeah!
1 Tablespoon Extra-virgin olive oil

How it’s done

In a large bowl, mix together the lemon juice, oregano, olive oil, salt and garlic. Add the Shrimp and toss together well. Allow to marinate for 30 minutes in the fridge

While the Shrimp marinates prepare the Tzatziki sauce by combining the cucumber, Lebni, lemon juice, salt, garlic and dill in a medium-sized bowl and mixing it together well. Set aside.

Prepare the side salad by mixing together the tomato, Spinach, onion, feta cheese and Kalamata olives in a medium bowl. Drizzle the extra-virgin olive oil over it and add salt and pepper to taste. Careful with the salt the Feta and Olives are salty already. 
Take the Shrimp and string it on skewers (you will need 4 to 6). 
Place the grill pan or a cast iron skillet on the stove and preheat it to high over medium heat. When ready to cook, lightly oil the ridges of the grill pan. Place the marinated shrimp in the hot grill pan. They will be done after cooking about 2 minutes per side. 

To serve, slather a good amount of Tzatziki sauce on each piece of pita then top with a little salad a finally top with the shrimp and of course more Tzatziki Sauce…I am so hungry right now.  Yes you could roll up the Pita or eat it open faced, you can choose to eat with our without you undergarment…dealers choice 
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