OLD BAY SHRIMP AND MACARONI SALAD
1/3
cup Old Bay seasoning, plus more for garnishing

1
pound elbow macaroni

1
pound medium shrimp, peeled

1
cup frozen peas (5 ounces, not thawed)

½
cup mayonnaise

½
cup buttermilk

2
celery stalks, finely chopped

½
small red onion, finely chopped

1
large lemon, plus more as needed

½
cup chopped dill, parsley or a mix

In a large pot, bring 2 quarts (8 cups) of water and the Old Bay to a boil. Stir in the macaroni and cook until tender, 6 to 8 minutes. Turn off the heat, add the shrimp and peas and stir until bright in color and just cooked through, 2 to 3 minutes. Drain and leave in the colander to cool slightly for 5 minutes. (Do not rinse.)

Transfer the macaroni, shrimp and peas to a large bowl. Add the mayonnaise, buttermilk, celery and red onion. Stir until well coated. Zest and juice the lemon into the bowl, add the herb(s) and stir to combine. Season with more lemon juice and Old Bay until bright and peppery. Top with a sprinkle of Old Bay before serving.
If a shrimp boil dove into a bowl of macaroni salad, you might end up with something like this: a crowd-pleasing, lemony, peppery, glossy shrimp-and-pasta salad. To infuse all the elements with the flavors of a seafood boil, season the water that cooks the pasta, peas and shrimp with lots of Old Bay. The peas add sweetness to balance the pep (though corn kernels would also be great), while celery and red onion lend crunch, and herbs freshen things up. Eat warm, or refrigerate the salad for up to 6 hours. If the mixture stiffens, thin with water and toss until silky.

SERVES: 8-10 
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Just made it. Used the recipe exactly as printed except I cut everything in half because I was only making it for small group (and I just used parsley because I was out of dill). But absolutely delicious! The only thing I would say is that I added a slight sprinkle of salt after it was all finished but not everyone might agree with me. This one is definitely a keeper!
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