SHRIMP SAGANAKI
1
pound medium shrimp, peeled and deveined


Sea salt and black pepper

4
tablespoons extra-virgin olive oil, plus more for serving

1
medium onion, finely chopped

3
garlic cloves, thinly sliced

2
fresh or dried bay leaves and/or 2 sprigs of thyme

⅔
cup ouzo (or white wine, or scant ? cup Pernod)

8
ounces cherry tomatoes, halved (about 1 ¾ cups)

1
(14-ounce) can crushed tomatoes

½
cup pitted Kalamata olives

½
cup crumbled feta (or more to taste)


Fresh parsley leaves or torn dill (optional), for garnish


Toasted bread, for serving

In a large cast-iron skillet, heat 2 tablespoons olive oil over medium. Add the shrimp, season with ½ teaspoon each salt and pepper, and cook, stirring occasionally, just until they start to turn pink and barely any gray remains on the outside, about 4 minutes. Transfer to a medium bowl.

Heat the oven to 400 degrees. Add another 2 tablespoons oil to the skillet over medium. Add the onion, garlic and herbs, season lightly with salt and pepper and cook, stirring occasionally, until starting to soften, about 5 minutes. Pour in the ouzo. Cook, stirring occasionally, until almost evaporated, about 3 minutes.

Stir in the halved cherry tomatoes, crushed tomatoes and ½ cup water, season with salt and pepper and cook, stirring occasionally, until slightly thickened, about 5 minutes.

Once the sauce has thickened, stir in the reserved shrimp, nestling them into the sauce in an even layer. Evenly sprinkle with the olives and feta and bake until the shrimp is cooked through and the feta softened, about 15 minutes.

Drizzle generously with more olive oil, sprinkle with the fresh parsley or dill, and serve immediately.
Built for a weeknight but worthy of company, this Greek dish coddles shrimp in a delicate tomato sauce that gains depth from olives, ouzo and feta. Its name is derived from sagani, a two-handled pan in which the dish is traditionally cooked and served. Garides saganaki can be an appetizer, mopped up with bread, or it can anchor a meal. Some versions might be flambéed, but this recipe, from “Salt of the Earth: Secrets and Stories from a Greek Kitchen” by Carolina Doriti (Quadrille Publishing, 2023), is sautéed, then baked, which is an easy way to ensure plump, pillowy pieces of shrimp. If you don’t have licorice-scented ouzo, Ms. Doriti suggests brandy or white wine as potential substitutes.
SERVES: 4-6
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