SUMMER SHRIMP SALAD
1 
pound (16 to 20 count) shrimp, peeled, deveined and butterflied 
1 
large clove garlic, finely chopped 
1 
tablespoon fresh lemon juice

4 
teaspoons extra-virgin olive oil plus some for brushing vegetables (divided)

1 
teaspoon hot dry mustard

¼
teaspoon ground chipotle pepper

¼
teaspoon each pepper and kosher salt, plus more to taste (divided) 
4 
ears of corn, shucked

2 
medium yellow squash (8 ounces total), ends trimmed and cut in half lengthwise

12 
large, firm cherry tomatoes (about 12 ounces total), halved

¼
cup fresh tarragon leaves, medium pack

¼
cup finely chopped fresh chives
Salad dressing:

2 
tablespoons fresh lemon juice

½
teaspoon kosher salt

2 
tablespoons extra-virgin olive oil
¼
teaspoon black pepper 
1 
teaspoon red wine vinegar

In a bowl, mix together shrimp, garlic, lemon juice, 4 teaspoons oil, dry mustard, chipotle pepper, the ¼ teaspoon black pepper and ¼ teaspoon salt and set aside 30 minutes. Do not let shrimp marinate longer before grilling..

Start a fire in the grill and when fire is very, very hot, brush corn, squash and tomatoes with remaining oil. Season lightly with salt and pepper. Grill corn about 1 minute on four sides, to just lightly char. 
Remove to a tray. Grill squash, turning once until charred and just cooked. Add to tray. Set tomatoes on grill and cook just a few seconds until charred. Add to tray. Grill shrimp about 2 minutes, turning, until charred and just cooked through. Do not overcook. Add to tray.

Cut corn kernels off cob and place in a large bowl. Cut squash into ½ inch thick half-moons and add to bowl. Add shrimp, tomatoes, tarragon and chives, and the salad dressing. Mix well to distribute. Adjust seasoning with salt and pepper and serve immediately.

Salad dressing:

In a bowl, mix all of the ingredients together.

SERVES: 4 
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