SMOKY SHRIMP SAGANAKI
1
chipotle chile (or similar), stem and seeds removed

1
ancho chile (or similar), stem and seeds removed

2
fresh long red chiles (or similar), split open lengthwise with the stem intact

1
head garlic (1 clove minced, the rest separated but left skin-on and whole)

1
24ounces cherry tomatoes

¾
cup extra-virgin olive oil


Fine sea salt and black pepper

1
(8-ounce) block feta

½
pound peeled and deveined medium shrimp

½
cup roughly chopped fresh cilantro


Crusty bread, for serving

Heat the oven to 425 degrees.

Add the chipotle chile, ancho chile, fresh chiles, whole garlic cloves, cherry tomatoes, oil, 1 teaspoon of salt and a good grind of pepper to a 10-inch cast-iron pan or an 8-by-11-inch broiler-safe baking dish. Tuck the dried chiles underneath so that they are submerged in oil to avoid burning. Bake for 10 minutes, then stir, keeping the dried chiles submerged in oil.

Nestle the feta into the middle of the mixture, and return to the oven for 15 minutes, until the tomatoes are nicely charred and the feta has softened, then remove from the oven.

While the feta cooks, delicately butterfly the shrimp by making a shallow cut using a sharp paring knife along the back of each shrimp from head to tail.

Set the broiler to the highest setting and let it heat up for 5 minutes.

Stir the shrimp and the crushed garlic into the tomato mixture, leaving the feta whole in the middle. Broil on the top rack for 3 to 5 minutes, until the shrimp is cooked through and the feta is golden brown.

To serve, spoon some of the tomato mixture on top of the feta, then sprinkle over the cilantro. Serve with crusty bread.
Inspired by Greek shrimp saganaki, this dish combines wonderfully sweet shrimp, tomatoes and feta with subtly smoky dried Mexican chiles. The aromatics — cherry tomatoes and garlic, plus an assortment of dried and fresh chiles — simmer and confit in oil in the oven, with shrimp and feta added toward the end of cooking, broiling quickly, to create a wonderfully oozy, charred dish. It’s a simple, one-pan weeknight meal that cooks in just 30 minutes. This recipe allows flexibility in your choice of chiles; whichever you choose, the gentle confiting of the chiles releases their flavors, adding nuanced heat to complement the bright and tangy tomatoes and feta. You can switch out the ancho chile for pasilla chile, or dial up the heat with a fruity Scotch bonnet. Enjoy this dish straight from the pan, mopped up with a piece of crusty bread. Any leftovers can be easily turned into a show-stopping pasta sauce, making this recipe a versatile addition to any recipe collection.

Featured in: Missing Summer? Let This Shrimp Take You Back
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Yield:4 servings

SERVES: 4
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Linda1 week ago

This is a great dish and made even more special with the dried peppers that melt into the sauce. I followed the recipe closely, but did add more cooking time for my tomatoes. I also added some white beans in the first step because we were hungry! I was a skeptic, but there’s plenty of flavor and depth. Still confused about the garlic cloves for serving but we managed. I served a black lime focaccia from Ottolenghi Test kitchen cookbook which went surprisingly well. Delicious!

Is this helpful? 25

Sidetracked1 week ago

@Linda About the garlic: When it says skin on for the whole cloves, how does that work in the final dish?

Is this helpful? 19

DebraK1 week ago

The garlic cloves cooked in the baking dish are left in their skins. You squeeze out the garlic as you eat the dish -- delicious. It's one of my favorite ways to eat garlic. The single garlic clove is minced or "crushed" in a press and tossed with raw shrimp before you add them.

Is this helpful? 15

Bart1 week ago

I don’t know the answer either about the garlic with the skin on it. I’m guessing it’s like when you usually roast a head of garlic, and then squeeze the contents of the individual cloves onto bread. I suppose, in this case, you could also just squeeze the clove contents into your individual servings and give it a stir.

Is this helpful? 11

Bill1 week ago

We just cook this and it was spectacular. To chime in about the garlic, once the cloves were in our bowls, we just squeezed the whole cooked clothes right out of the skin and ate them with the bread and the rest of the recipe. Superb.

Is this helpful? 8

Tom2 days ago

This is exceptional. My wife described this as the "best meal"... and I kept waiting for a qualifier that didn't come. I used real Greek feta and good tomatoes, and it came together beautifully. I agree with the previous sentiments about handling the skin-on confit garlic. It's ambiguous as written and a bit of a hassle to eat that way. Next time, I'll remove the skins and just make sure they stay submerged in the oil along with the dried chilies -- easier to eat with marginal effect on flavor.

Is this helpful? 7

Terri6 days ago

We made this for dinner tonight and it is fantastic. Had to sub the dried peppers with other varieties but otherwise followed exactly. Absolutely worthy of company and takes about 10 minutes to put together. Five stars!

