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Roasted Shrimp & Orzo Salacl

lngrcdicnts

° Koshcr Salt

° Goocl olive oil

o % Ib. orzo (rice shapcd Pasta)

* ‘acup Frcslnly squcczcd lcmonjuicc

o 21bs shn’mp, Pcclccl and deveined

e | cup minced sca”ions, white & green parts

* lcup choppcc‘ fresh dill

¢ lcup choppcd fresh flat-leaf Parslcg

e 1 hothouse cucumbcr, unPcclccl, seeded and medium choppcd
e ‘acup small diced red onion

o %ulbfeta cheese, largc diced

Frchcat the oven to 400 clcgrccs F. Filla largc pot with water, add 1 tablcspoon salt and bring to
boil. Add the orzo and simmer for 9-11 minutes, stirming occasiona"y, until cooked al dente. Drain
and pour into a largc bowl. Whisk togcthcr the lemon J'uicc, Y2 cup olive oil, 2 teaspoon salt, and 1

tcaspoon pepper- Four over the hot Pasta and stir well.

Mcanwhilc, P]acc the shrimp on a sheet pan, drizzle with olive oil, and 5Prinl<lc with salt and pepper-
T oss to combine and sPrcacl outina singlc laycr. Roast for 5-¢ minutes, until the 5hrimP are cooked

through. Don’t overcook!

Add the shrimP to the orzo ad then add the scallions, dill, Parslcy, cucumbcr, onion, 2 teaspoons salt,
and 1 tcaspoon peppen toss well. Acld the feta and stir carcFu"y. Sct aside at room tcmpcraturc for
1 hourto allow the flavors to blcncl, or rc{:ﬁgcratc ovcmigl'lt. I rc{:rigcratcd, taste again for

scasonings and br‘ing back to room tcmPcraturc before scwing.
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