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Blend the nuts, cheese, garlic, black pepper, red pepper and salt in a food processor
until a thick paste forms. Add the cilantro, mint and lemon juice. Blend until the
cilantro and mint are finely chopped. With the machine running, gradually add the oil
and blend until the mixture is smooth and creamy.
Makes 1 cup

Shrimp and Organic Peppers

1 Tablespoon organic grape seed oil
2 medium onions, each cut into 8 slices
2 cups red and yellow organic bell peppers, cut into 1/2 inch slices
2 medium cloves garlic, minced
3/4 lb uncooked shrimp, peeled and deveined
1/4 cup lime juice (about 2-3 medium limes)
Red pepper flakes, to taste

Heat oil in a large nonstick skillet. Over medium heat, saute the onions, pepper and
garlic. Stir in the shrimp and lime juice; season with red pepper flakes. Cook for about
7-8 minutes or until shrimp turns pink, stirring frequently.
Serves 4

Snap Peas and Shrimp Penne

1/2 cup dry white wine
2 Tablespoon lemon juice
1 Tablespoon lime juice
3/4 lb cooked shrimp, peeled and deveined
1 cup sugar snap peas
6 green onions, thinly sliced
1 Tablespoon chopped parsley
1/2 Teaspoon dried oregano
1/2 Teaspoon ground black pepper
1 clove garlic, minced
1 bay leaf
8 oz organic whole wheat penne pasta

Combine wine, lemon juice and lime juice in a large skillet; bring to a boil. Add
shrimp, peas, green onions, parsley, oregano, pepper, garlic and bay leaf. Cook, stir-
ring constantly, until peas are just tender and shrimp are pink 2 minutes. Remove bay
leaf. Cook penne pasta according to package directions. Top pasta with shrimp sauce.
Serves 4

Always make sure the shrimp are not overcooked, as their texture would become
stringy and rubbery. When they are cooked just right, they are tender and succulent.
Shrimp always adds wonderful flavor that really enhances the taste of any dish.

Grilled Shrimp with Mint and Cilantro Pesto

2 Tablespoons organic olive oil
1 Tablespoon chopped fresh Italian parsley
1 1/2 Teaspoons minced garlic
1/2 Teaspoon ground black pepper
1/4 Teaspoon Sea Salt
24 Jumbo shrimp, peeled, deveined and tails still intact
2 Tablespoons fresh lemon juice
1/2 cup Organic Mint and Organic Cilantro Pesto (recipe follows)
Lemon wedges, for garnish
Rosemary sprigs, for garnish

Stir the oil, parsley, garlic, pepper and salt in a medium bowl to blend. Add the shrimp
and toss to coat. Cover and refrigerate at least 15min. or up to one day. 
Heat a grill pan over medium high heat or prepare the BBQ for medium heat heat.
Working in batches, grill the shrimp until they are pink and just opaque in the center,
about 2 min. per side. Place the cooked shrimp in a clean large bowl. Cool to room
temperature, if desired. Toss the shrimp with the lemon juice and 2 Tablespoons of
the mint and cilantro pesto just enough to coat. Spoon the remaining pesto into a small
bowl.
Mount the shrimp on a platter. Garnish with lemon wedges and rosemary sprigs, and
serve with the remaining pesto placing toothpicks alongside.

Cooks notes: These shrimps are also great atop salads, pastas, couscous and quinoa. 
8 to 12 appetizer servings.

Organic Mint and Cilantro Pesto

1/2 cup walnuts, toasted
1/4 cup freshly grated organic parmesan cheese
3 garlic cloves, peeled
1/2 Teaspoon ground black pepper
1/2 Teaspoon sea salt
1/4 Teaspoon dried crushed red peppers
1 cup packed fresh organic cilantro leaves
1 cup packed fresh organic mint leaves
2 Tablespoons fresh lemon juice
1/3 cup organic olive oil
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