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on Friday afternoons on the
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previous features....
Cappuccino
“No-Stir” Polenta
Herbes de Provence
Keeping Bread Dough Moist
Meatless and Comfort Food
Best Eats in Seattle and Nice

Lunch with Jacques and Julia
Prime Time Emeril

The Pumpkin Connection
Harvest Vegetables

Rolled Omelets

5 HOP gbécardous
Fresh Fruit Basket

The familiar and
the exotic, shipped
at the height of
perfection. Keep
the woven basket
for fair weather
picnics to come. @&
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'Visit the Specialty Boutiques CQur favorite picksl @
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SHRIMP SALAD WITH ZUCCHINI AND BASIL

Use packaged prewashed mixed baby greens to make this
salad in practically no time. A chilled Sauvignon Blanc pairs
well with the dish’s fresh, bright flavors.

See how to devein shrimp.

1/4 cup fresh lemon juice

3 tablespoons drained capet
1 shallot, minced ]
1 tablespoon Dijon mustard F

1/2 teaspoon dried crushed '
1/2 cup olive oil ;
1/2 cup chopped fresh basil §

1 pound uncooked large shr .
2 zucchini, cut into 1/2-inch cubes (about 2 cups)

8 cups mixed baby greens (about 5 ounces)
Freshly grated Parmesan cheese (optional)

Whisk lemon juice, capers, shallot, mustard, and dried red
pepper in medium bowl. Whisk in oil, then basil. Season
dressing to taste with salt and pepper.

Bring large saucepan of salted water to boil. Add shrimp and
cook 1 minute. Add zucchini; continue cooking until shrimp
are opaque in center and zucchini is crisp-tender, about 1
minute longer. Drain. Rinse under cold water and cool. Drain
well. Transfer to large bowl. Add 1/3 cup dressing and toss to
coat. Season to taste with salt and pepper.

Toss greens in large bow! with enough dressing to coat.
Divide greens among 4 plates. Arrange shrimp and zucchini
atop greens. Serve, passing Parmesan cheese separately, if
desired.

Makes 4 servings.

Bon Appétit
June 2001 www.epicurious.com
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