SAUTEED SHRIMP WITH LEMON-CAPER DRESSING
4 
tablespoons olive oil, divided

¼ 
cup lemon juice, from 1 large lemon

2 
very thin slices of lemon, deseeded and coarsely chopped

2 
tablespoons coarsely chopped dill 

1 
garlic clove, thinly sliced 

1 
tablespoon capers, coarsely chopped

1 
pound large shrimp, peeled and deveined


Kosher salt 

½ 
teaspoon crushed red pepper

In a large bowl, whisk together 3 tablespoons olive oil with the lemon juice, chopped lemon, dill, garlic and capers; set aside. 

In a medium bowl, season the shrimp with salt and the crushed red pepper. 

Heat the remaining 1 tablespoon olive oil in a medium skillet over medium. Add the shrimp and cook, stirring occasionally, until pink and lightly browned on the edges, 3 to 4 minutes. 

Transfer the shrimp to the bowl with the lemon dressing and toss to coat. The shrimp can be served right away, or cooled to room temperature and served. The cooked shrimp can marinate in the dressing for up to 1 day and can be served chilled or at room temperature.
This light and easy dish improves as the shrimp marinates in a bright and briny dressing that uses both the rind and pulp of a lemon. The recipe calls for just a couple of thin slices of lemon for verve; they provide vibrant acidity and subtle bitterness that create a harmonious balance. Enjoy the shrimp with a light salad with butter lettuce, served in lightly toasted rolls as sandwiches, or tossed with cooked pasta to make a quick pasta salad. It’s equally delicious with bread.

SERVES: 2-4 







Sue Li October 1, 2025

Why aren’t there more than 3 reviews?! Amazing recipe. Couldn’t be easier. Made exactly as written. Letting shrimp marinate in dressing while you do something else is key. Served with toasted Balthazar country white bread and olive oil. Simple salad of avocado, cucumber, tomato and onion. Next time will serve shrimp in bowl with all the dressing - like a soup! I ended up eating the leftover dressing with a spoon - too good to discard! Excellent meal.

Is this helpful? 44

Samuel Borinsky2 weeks ago

I mistakenly added a ¼ cup of olive oil instead of 3 tablespoons for the lemon dressing, but otherwise followed the recipe to a T. I topped a bed of butter lettuce with the shrimp and a drizzled from my ample supply of dressing! It wasn’t clear to me whether the recommendation to “enjoy the shrimp with a light salad with butter lettuce” meant as a separate side salad, but I highly recommend serving the shrimp and dressing on top of butter lettuce. I’ll definitely make this again—excellent!

Is this helpful? 40

Domestic Goddess3 weeks ago

We happened on some key west wild shrimp - the fishmonger said they would be sweet - so I knew I wanted citrus and dill. Pulled up this recipe and holy smokes this recipe was fabulous! 1# equaled two medium servings for dinner and a tiny leftover smidge for lunch tomorrow. Served over the Persian Dill Rice (NYT) that we made a few days ago. YUM!!!!!!!!

Is this helpful? 37

