Shrimp with Feta

I know what you’re thinking, shrimp with feta?…stop toying with me cruel fishmonger.  Rest easy fellow travelers this one is for real and will steal your gastronomic heart.  

Serves 4

Ingredients 

1/2 cup extra-virgin olive oil
4 scallions, finely chopped
4 plum tomatoes peeled seeded and chopped
1 Red bell pepper, seeded and finely chopped
1 small fresh jalapeño seeded and finely chopped  
1 Tablespoon finely chopped fresh oregano
1/2 cup finely chopped fresh flat leaf parsley 
Freshly ground black pepper

2 Tablespoons of Olive oil for sautéing shrimp

Salt and pepper to season shrimp
2 lbs. large Shrimp cleaned but with the shells left on.  You can certainly ask one of you Metro seafood specialists to do this for you…it is our pleasure.  Otherwise snip the top shell with a pair of scissors and rinse out the vein under running tap water and pat dry
4 plum tomatoes, peeled, seeded, and chopped
1/2 lb. feta, crumbled: this decision is very important. The Bulgarian Feta we carry at Metro will provide the depth of soul required to give this dish real flavor profoundness.
3 Tablespoons whole milk

How it’s done

Heat oil in a large skillet over medium heat. Add scallions and cook, stirring, until translucent, about 5 minutes. Add bell peppers, jalapeno, oregano, and parsley. Season with pepper and Reduce heat to medium-low, stirring occasionally for 20minutes.   After 20 minutes Stir in tomatoes and cook until they release their juices, about 5 minutes, then add feta and milk and cook 10 minutes more. In a separate sauté pan lightly season shrimp with salt and pepper and sauté for 3 to 4 minutes remove from pan and transfer to main pain and simmer for 5 min more.  Serve this dish over the rice or a bad mood, it will transform both. 

