
v---- -----.-----S KEWERED RO SEMARY SHRTMP
WITH CITRUS T,IINT PESTO AND GRILLED FLAT BREAD

Serves 6

Mint Pesto
ll2 c. pine nuts, toasted

3 garlic cloves, peeied t
2T, feta cheese

2 T, Parmesan cheese

1 T. diced jalapef,o pePPer

Il2 t, salt
112t, ground biack pepPer

2 c, fresh mint leaves, Packed
2 T, fresh lemon juice

1.13 c. e*ra-virgin olive oil

I1 a food processor, cornbine first 7 ingredients using the pulse method until mixture is

smooth, Add mint leavps and lemon juice;process until smooth, stopping occasionally tc

scrape down sides of bowl. Graduaiiy add tire oil and process until Llre pesto is creamy.

Marinade
J- T-olive-qd--
2 garlic cloves, minced
i T. minced fresh rosernarY

1 T. minced fresh parsiey
3 'f. fresh lemonjuice

Cornbine all urgredients andplace in a zip-iock bag.

Shrimp
2 T. erapqseed-ail, for the gtill

-

Z lb, raw slrrimp (Z I'io 25 count), peeled, deveined, taiis iefl intact

4, 6-inch-long bambori skewers, soaked in water for 30 ndnutes

Place the shrimp, in the bag with the marinade and let stand for L/zhour.

An'ange 4 shrimp on easli skewer and set on a sheet tray.

Prciieat the griil to nrediurn high and oii the grid'

Irlace the shrimp on the grill over dtrect heat and gr{li for about? minutes per side'

Transfer to lar.ge sen'ing platter and serve $'ith tire rnint pesto as a dip.


