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Grilled Shrimp Salad with Rancho Gordo Runner Beans & Romesco

Brian Whitmer, Executive Chef, Napa Valley Marriott Hotel and Spa

Chef’s Market, Thursday, May 20, 2010

Serves 4

Ingredients:

1 cup large white beans, soaked and boiled till tender

16 large shrimp, peeled and cleaned

2 Tbsp. pesto thinned with an additional 1 Tbsp. olive oil

Assorted lettuces for four small salads

1 cup Romesco

To assemble:

Marinate shrimp in pesto and then grill with salt and pepper. Toss white beans in your favorite vinaigrette and place on bottom of plate. Spread Romesco generously across the front of the plate and place on top of beans a small, dressed salad. Lean grilled shrimp against the salad and on the Romesco. Serve immediately.

Romesco

One half of a sourdough baguette, crust removed, cut in half-inch cubes

Half-cup red wine vinegar

3/4 cup sliced almonds, toasted

1 can (14-16 oz), roasted red peppers, drained of juices

1/4 cup sun-dried tomatoes, coarsely chopped

1 Tbsp. freshly chopped garlic

1 Tbsp. paprika

Zest from 2 lemons, juice from 1

1 tsp. salt

A quarter dried chili, reconstituted 

Half- cup olive oil

Procedure:

Soak bread in vinegar for 20 minutes.

In a food processor, grind almonds after they are cooled until finely ground but not oily.

Add all other ingredients except oil and grind until evenly pureed.

Slowly add oil in a stream.

Adjust seasoning as necessary.

Bon Appétit!

