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Bacon wrapped Barbequed Shrimp

Serving Size: 4     

  1              pound bacon

  1              pound shrimp -- peeled and deveined, tail-on

                  Lemon pepper or BBQ Rub -- to taste

                  Barbecue sauce -- your favorite

Preheat gas grill or start the charcoal.

Soak 12 bamboo skewers in water for 15-20 minutes. 

Cut 1 pound bacon into thirds.  Season shrimp with lemon pepper.

Wrap each tail on shrimp with a slice of bacon. Skewer thru seam of bacon to hold in place. Repeat with remaining shrimp so that you have approx. 5 on each skewer. Leave a 1/4" or so space between each shrimp to thoroughly cook the bacon.

Reduce gas grill to med-low or place skewers around outside edge of a charcoal grill. You don't want the shrimp to cook too rapidly before the bacon becomes crispy.  Allow the skewers of shrimp to cook; turning occasionally, till the bacon begins to crisp, 8-10 minutes. Baste with barbeque sauce, turn over, and grill 1 minute. Baste the top side, turn over, and grill 1 minute more. Serve immediately with extra bbq sauce for dipping.

Grilled Lettuces

Serving Size: 4     

  2 
heads radicchio

  2        heads Belgian endive

            Olive oil

            Salt and pepper -- to taste

Cut the radicchio into wedges about 1" thick (4-6 per head of radicchio depending on the size of the head). Run a bamboo skewer or toothpick crosswise through each wedge to hold the leaves together. Halve the Belgian endive lengthwise. You don't need to skewer the endive.

Brush each wedge of lettuce with olive oil and sprinkle with salt and pepper.

Arrange the lettuce wedges on a hot grill and cook until nicely browned, 3-5 minutes per side. Remove from grill and drizzle with more olive oil and serve hot or warm.

Satay

3         tablespoons peanut oil

1         tablespoon soy sauce

2         medium scallions -- minced

1         tablespoon brown sugar

1 ½     tablespoons lime juice -- fresh

3         cloves garlic -- minced

1         tablespoon ginger -- minced

1         tablespoon curry powder

1         teaspoon crushed red pepper

           Salt and pepper -- to taste

2         pounds boneless skinless chicken breast

Mix all the marinade ingredients together in a large bowl.  

Add the chicken and let rest, covered in fridge for 2 hours.

Just before serving preheat oven to 450. Thread the chicken pieces lengthwise on skewers and place them on baking sheets. Bake until just cooked thru, about 5-8 minutes. Do not overcook.

Serving Ideas: Serve with Thai Peanut Dipping Sauce.

NOTES: For Satay on skewers, soak at least 24 bamboo skewers, 12" long, in water 30 minutes. Slice chicken along the grain into strips about 3" long and 1/2" wide.

Skewered Satay can be cooked on the grill. Preheat grill on high. Place skewers on grill and lower heat to low. Grill until just cooked thru; turning half way thru, 5-8 minutes. (For charcoal, get the coals mighty hot and cook skewers around outside edge).

Easy Thai Peanut Sauce
1          cup peanut butter

½         cup brown sugar

6          tablespoons fresh lime juice

2          medium scallion -- minced

½         cup chicken broth

2          tablespoons soy sauce

½         teaspoon crushed red pepper

In a small bowl, with a wire whisk, combine peanut butter, brown sugar and lime juice. Microwave for 30-40 seconds and then stir well until sugar is dissolved; continuing to whisk, add scallion, broth, soy sauce and red pepper. Serve at room temperature.

PAGE  
2

