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Quick Recipe: Perfect Cool Summer Dinner for a Hot 4th Weekend!

Fire Up the Grill For:

Mediterranean Shrimp
with Orzo and Dill

The Vinaigrette

1/4 Cup Chopped Fresh Dill, plus

extra for garnish

1/4 Cup White Wine Vinegar

3 TB Dijon Mustard

1/2 Cup Olive Oil, plus additional

for brushing shrimp

Salt and Freshly Ground Pepper

The Orzo

1 LB Orzo, Cooked According to

Package Directions

2 Head Fennel, Finely Chopped

3 Green Onions, Thinly Sliced

1 Pint Grape Tomatoes, Halved

1 Cup Crumbled Feta cheese

16 Large Shrimp, Peeled

4 WINE of the Week

Don David Torrontes

Cafayate Valley, Chile
Cost Plus about $15.00

Nancy Waldeck - nwaldeck@tasteandsavor.com

Step One Make the vinaigrette by
placing the dill, vinegar, and mus-
tard in a food processor or blender
and blending until smooth. With the
motor running, slowly add the olive
oil and blend until emulsified. Sea-
son with salt and pepper to taste.
Step Two Add the first 4 orzo ingre-
dients to a large bowl. Pour the vin-
aigrette over the orzo mixture and
stir well to combine. Gently fold in
the feta cheese.

Step Three Preheat the grill or a
grillpan on high. Brush shrimp with

oil and season with salt and pepper.

Grill for 1-2 minutes per side or until
just cooked through. Place the orzo
on plates and top with the shrimp.
Garnish with additional dill.
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Kitchen Smidgen
Dill is a versatile soft leaved peren-
nial herb that can be used fresh, as
a seed or as dried leaves, called dill
weed. It has a unique tangy taste
that is especially good with seafood,
salads and vegetables.
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