Grilled Shrimp and Calamari Salad
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Recipe by: Laura Vitale
Serves 4

Prep Time: 7 minutes
Cook Time: 5 minutes

Ingredients

__ Y4 b of Calamatri, cleaned

__ % 1b of Fresh Shrimp, peeled and devained
__Juice and Zest of 1 Lemon

__1 Thsp of Fresh Chopped Thyme

___1 Thsp of Parsley, chopped

__ 2 Cloves of Garlic, minced

__ 50z of Baby Arugula, washed and dried
__1 Fennel Bulb, thinly sliced

__1 Large Roasted Pepper (from a jar is fine)
___3 Thsp of Olive Qil

__ 2 Thsp of Freshly Squeezed Orange Juice
__Salt and Pepper, to taste

1) Preheat a grill pan over high heat.

2) In a bowl, toss together the shrimp,
calamari, lemon zest, lemon juice, garlic,
thyme, parsley, 1 tbsp of oil and salt and

pepper.

3) Grill on the hot grill for about 2 minutes
on each side. Remove to a plate.

4) Lay the arugula on a large platter and
scatter over the fennel and roasted pepper.

5) Arrange the grilled shrimp and calamari on top (I usually cut the
calamari before putting it on the salad so its easier to eat)

6) In a small bowl, add the remaining oil and orange juice and whisk to
combine. Drizzle over the whole thing and eat immediately!

Visit www.LauraintheKitchen.com for lots more del

icious recipes, and don't forget to subscribe!
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