SHRIMP SALAD 061824

Salt and freshly ground black pepper

2
lemons

1
pound shelled large shrimp

¼
cup mayonnaise

2
tablespoons extra-virgin olive oil

½
cup diced celery

¼
cup diced red onion

¼
cup chopped fresh dill, parsley or cilantro (or a combination)


Lettuce, avocado or other vegetables, for serving (optional)

Bring a medium pot of salted water to a simmer. Slice one of the lemons and add to the pot, along with the shrimp. Simmer, never letting the water boil if you can help it, until the shrimp turn opaque, 2 to 4 minutes, depending on their size. Drain well, and discard the lemon slices. If you like, you can chop the cooked shrimp into smaller pieces.

Grate the zest from the remaining lemon into a large bowl. Halve the naked lemon and squeeze the juice into the bowl. Whisk in the mayonnaise and oil.

Add the celery, onion, herbs and cooked shrimp, tossing to combine. Season to taste with salt and pepper. Cover and refrigerate until ready to eat. Serve with lettuce and avocado, if you like.
Using plenty of lemon —  both the zest and juice — is the secret to this tangy, creamy shrimp salad. If you’re using this to make sandwiches, chop the shrimp into pieces before adding them to the dressing. You can also leave the shrimp whole for an elegant salad, served with lettuce, avocado, and other vegetables if you like. If you’re starting with precooked shrimp, you can skip the first step entirely. The salad can be made and refrigerated for up to 6 hours before serving.
SERVES: 2-4









Melissa Clark

Private

Lee K1 year ago

I enjoyed this recipe and served it to family for a thank you dinner. Friendly heads up: do drain the shrimp thoroughly after simmering (do not boil), perhaps even set them on a clean kitchen towel and pat dry. I learned my lesson as my dressing was a bit watered down. #2 if you cannot find your microplane zester, use your vegetable peeler to remove the top layer of zest, avoiding the bitter pith or white part, then gently chop in every direction till you come up with a zest consistency

Is this helpful? 72

B1 year ago

May be better to bake the shrimp for the salad, avoid any problem with watered down dressing. Baking shrimp, maybe even broiling them, dabbed with a bit of oil is so easy to do. A work of a few minutes.

Is this helpful? 58

Dan Findlay1 year ago

Not sure yogurt would be the way to go here, but you could try it. I would substitute a lemon vinaigrette made from the lemon juice specified in this recipe, ¼ cup additional olive oil, Dijon mustard, garlic, salt, pepper, and a pinch of cayenne. Basically mayonnaise without the egg.

Is this helpful? 56

Lee K1 year ago

Oh, and one more thing: def serve the shrimp salad on top a bed of greens with chopped European cukes and ripened avocado. A grated parmesan crisp or two would be lovely. (Between two slices of bread, my husband found it soggy and challenging to eat.)

Is this helpful? 43

Pamela1 year ago

I love a little Old Bay seasoning added with the mayonnaise.

Is this helpful? 41

patricia1 year ago

I make a variation of this all the time in summer. Exact same recipe, save I add cooked orzo pasta, a pinch of curry and some red-pepper flakes--and of course, chop the shrimp into smaller pieces and use more mayonnaise.

Is this helpful? 32

Sheila Pulver1 year ago

If you have local crabmeat available, that's a great addition. I use scallions rather than red onion for a more subtle flavor that doesn't compete with the seafood's delicate sweetness. Yes to tarragon. If I want to make a fancy presentation, I go retro and serve in quartered tomato or halved avocado on lettuce.

Is this helpful? 30

Barbara Fowler1 year ago

I added the fresh chopped herbs into the dressing. Maybe a little cayenne added into the dressing will give it some zing. I used half a large avocado (not Haas), cut into bite-sized pieces. Romaine lettuce for a base. Delicioso! I’ll do this again and again.

Is this helpful? 22

Pups2241 year ago

Homemade mayonnaise would be even better. A dash of Heinz chili sauce would be nice too.

Is this helpful? 21

dimmerswitch1 year ago

Made recipe as written but scaled down by 50% since I had half a pound of medium sized wild caught, super fresh shrimp to use and I wanted a recipe I could make easily at noon and serve at dinner that would let the shrimp shine. This filled that bill. Just right. Used parsley for the fresh herb since I had it on hand. I think fresh dill would be splendid here too. Keeper.

Is this helpful? 11

Cindy1 year ago

I use high quality tiny shrimp and leave out the onion. Really tasty and light for a summer dinner.

Is this helpful? 9

Cindy1 year ago

Added all of the herbs, plus finely chopped cucumbers and a little less mayonnaise. Lemon juice helps too. Really lovely.

Is this helpful? 8

Drey1 year ago

Amateur tip: I used my salad spinner to dry the shrimp. Worked great! Also works for zucchini and generally when recipes call for drying something with paper towels. Maybe not bacon though. ;-)

Is this helpful? 7

Jean1 year ago

At risk of sounding effete, the size of the celery dice makes a big difference. I go for a more minced cut, but some might enjoy a slightly chunkier cut.

Is this helpful? 5

Yeva11 months ago

Took this to a potluck where it was the clear favorite dish. Doubled the recipe, used cooked frozen shrimp, swapped in scallions for the red onion, and added a pound of orzo. It did not need extra dressing, although you could probably add a bit with no ill effect. Delish, and it came together so quickly!

Is this helpful? 4

