ROASTED SHRIMP WITH OKRA AND TOMATOES
1
pound (21 to 30 count) peeled and deveined shrimp (tails on)

2
tablespoons dried oregano

½
tablespoon smoked paprika


Salt and black pepper

¼
cup olive oil

1
pound small to medium okra, trimmed

1
pint cherry tomatoes


Lemon wedges, for serving

Heat the oven to 450 degrees and line a sheet pan with aluminum foil. In a medium bowl, combine the shrimp, oregano, smoked paprika, a few pinches of salt and 2 tablespoons of olive oil. Mix well and set aside.

Add the okra and tomatoes to the pan, season with salt and several cracks of black pepper, then drizzle the remaining 2 tablespoons of oil over top. Mix well, spread evenly then place on the top rack of the oven. Roast until the okra is softened and the tomatoes are soft and have released their juices, about 15 minutes.

Take the pan out of the oven, put the tomatoes and okra in a large bowl, then spread the shrimp evenly on the same pan and toss to coat in the pan juices. Return the pan to the oven and roast until the shrimp are cooked through, 4 to 5 minutes.

Remove the shrimp from the oven, then toss with the okra and tomatoes, along with any pan juices. Taste for salt. Serve on a large platter and finish with a squeeze of lemon.
In the South, okra and tomatoes are the crown jewels of the summer. Frying is the most common preparation for okra but roasting also brings the best out of these two favorites; tomatoes become sweeter and okra softens, developing a deeper savoriness brought forward by a simple seasoning of salt and pepper. Shrimp brings the dish to a new level: The smoked paprika and oregano are a perfect foil to the shrimp's own natural, delicate flavor, and, swirled together with the olive oil and tomato juice in the pan, the result is a meal with the makings of a stew with a fraction of the time and effort. It truly tastes like a warm, summer, Sunday evening. When choosing okra, go for the smaller to medium sized pods. The bigger the okra, the more likely it is to be stringy and tough. Serve with cooked rice or atop angel hair pasta.

SERVES: 4 







Kia Damon July 23, 2024

I grew up eating okra roasted instead of fried so this looked like a great recipe. I sliced the okra in half and added fresh corn to make it more like a southern succotash. That being said, my tomatoes were a bit too dry to give a lot of juice so I added drained diced canned ones. Even better the next day!

Is this helpful? 19

pam3 weeks ago

It would be great to have recommendations for the grill. Those of us in the South hate to turn on the oven during the dog days of summer...

Is this helpful? 17

Jan Sher3 weeks ago

Could green beans be used instead of okra?

Is this helpful? 6

Sandy Mellina2 weeks ago

Whoa Nellie! 2 T of dried oregano? 1 T is enough - that much still over powers the delicate shrimp. I will try this recipe using Old Bay seasoning for the added flavor lacking.

Is this helpful? 6

Melanie2 weeks ago

I liked the idea of this recipe, but in practice found it a little dry, especially served over rice or pasta. The one pint of tomatoes seemed insufficient so I added an additional half-pint. Even then, there wasn't much of a sauce. We also found it a little light on flavor so added hot sauce at the end. I look forward to reading how other cooks improve on this.

Is this helpful? 5

Jackie2 weeks ago

Delicious over angel hair pasta. Do try to buy small tender okra, and I used Hirros tomatoes which were excellent. I plan to try frozen okra and possibly fresh San Marzano tomatoes when available. Regular (not smoked) paprika is fine. For convenience, I roasted the vegetables for 10 minutes, then added the shrimp and cooked it all 8 to 10 minutes more.

Is this helpful? 4

Lin2 weeks ago

We have tons of tomatoes and okra coming from the garden right now. We didn’t fix any rice or filler so this served two. Delicious! I love that it’s very minimal on prep and use of dishes; one pan, one bowl. We plated it so it was pretty on the table but not necessary. Will put this in heavy rotation for okra season.

Is this helpful? 4

Rick T6 days ago

Used only 12 oz. okra with a pound of shrimp, which was more than enough. This was pretty good -- I thought the okra might have more flavor of its own. Next time, I may throw in a little garlic. The okra was not at all gummy, and the smoked paprika-oregano combo was wonderful on the shrimp.

Is this helpful? 3

