
Zesty Citrus Pickled Shrimp Accents Winter White Salad 
with Cilantro-Lemon Vinaigrette

INGREDIENTS

TO PREPARE
 •  Blanch Shrimp (semi-cooks the shrimp): Heat 9 cups water per lb. of shrimp in a medium pot over high heat with the next 
    three ingredients. Bring to a rolling boil. In the meantime, prepare ice bath: 4 cups cold water + 2 cups ice cubes. 
 •  To the boiling water, add raw shrimp, give a slight stir, cook 2 minutes (do not overcook; shrimp will finish ‘cooking’ in the 
    acidic pickling marinade.) Drain shrimp, put in ice bath. When cool, peel and devein.  
 •  Citrus Pickling Marinade: Mix the ingredients in a stainless-steel or glass bowl. Add shrimp, stir to coat, refrigerate 
    2 hours minimum, stirring occasionally. 

SHOPPING LIST
1  lemon 
1  lb. raw, shell-on, extra-large shrimp 26/30 or jumbo 21/25 
2  limes 
1  bunch green onions

TO SERVE

WINE PAIRING

JOIN WINE COUNTRY FOODIE :  oconnellfamilywines.com/gabrielle-collection/foodie-club/
If you are not already a Wine Country Foodie member, join to enjoy Napa Valley at your doorstep. 
Estate to dish recipes, GC Napa Valley products, wine pairings.  
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