ONE-SKILLET SHRIMP AND QUINOA

Preparation: 10 min | Cooking: 30 mins. | Servings: 4

INGREDIENTS

1 1/4 Ibs. peeled and deveined medium
shrimp, tails removed

1 pint mixed cherry tomatoes, halved

2 cloves garlic, minced

2 stalks celery, peeled and thinly sliced
1 bunch scallions, sliced (white and green
parts separated)

1/2 lemon, juiced

2 tbsp. canola oil

1 cup white quinoa, rinsed

1 tbsp. tomato paste

1 tsp. Cajun seasoning

Kosher salt

Freshly ground black pepper

INSTRUCTIONS

Combine the tomatoes, scallion greens, lemon juice and a pinch of salt in
a medium bowl! and toss to coat. Add the oil to a large skillet and heat
over medium-high heat. Add the tomato paste, Cajun seasoning, scallion
whites, celery and garlic. Cook, stirring frequently, until the paste turns
brick red and the scallions and celery just begin to soften, about 4
minutes. Add the quinoa and stir to coat in the tomato paste mixture. Pour
in 2 cups water and sprinkle with 1/2 teaspoon salt and several grinds of
pepper. Bring to a high simmer and cook until most of the liquid has evap-
orated and the quinoa is tender, 12 to 15 minutes. Adjust the heat to me-
dium-low, add the shrimp, sprinkle with salt and pepper, cover and cook
until the shrimp is firm and cooked through, about 5 minutes. Remove
from the heat and scatter with the cherry tomato salad.




