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Roasted Shrimp and Orzo
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3/4 pound ozo pasta (rice-shaped pasta)
1i2 cup freshly squeezed lemoniuice (3lemons)
Freshly ground black pepper
2 pounds {'16 to 18 count) shrimp, peeled and deveined

cup minced sca lons, white and green Parts
cup chopped fresh dill
cup chopped fresh flat-lealparciey
hothouse cucumber, ljnpeeled, seeded and medlum_diced

112 cup smaLl-diced red onion
3/4 pound good feta cheese,large dlced
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Preheatthe oven to 400 degrees F

Fil a large potwith water.add 1 tablespoon of salt and a splash oi oil, and b r,g
the waterto a boil. Add lhe orzo and simmerfo.9 io 11 minutes, stjfting
occas onally, untilits cooked aldente. Drain and pour inlo a large bowl Whisk
togetherthe lemon juice, 'll2 c!p olive o l, 2 teasPoons salt and I teaspoon of
pepper. Pour overthe hot pasta and str well

Vleanwh le, ple.e lhe shimp on a sheet pan drizzle vr'lth olive o , and sprinide
with salt and pepper. Tossto ccrnbme and spread outln a single ayer. Roast
for 5 to 6 minutes, uniilLhe shrimp are cooked through. Dont overcookl

r^Cil rbe chrin o lo llrc o.:1 ind ihrr rdd tne j.,rliinrts iill-I-:vsl' , :u.umber - 

-
.nion, 2 teaspo.n.i sall, afd 1 ieaspoof peppei losE vve Ad,l tfe feta and slir
car€fully. setaside at room t.mP.raLure for t hour lo alowthe navorc lo blertl,
or rei gerate ovenight. lf refr gerated, tasle again rorseasonings and bring
backto room temperature before serving.
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Recipe Summary
IDifficultyrEasy
,Prcp Time:20 minute3

lnactive Prep Time: t hour
Cook Time: 15 minutes
Yleld:6 servings
UserRating:!t+E+*
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