
SPICY SHRIMP ON LEMON-CHIVE RISOTTO 
WITH TOMATO SALAD  serves 4 
 
GAME PLAN: 
 
1 Preheat oven to 400 degrees F for shrimp. Begin risotto. 
2 Roast shrimp; remove from oven and reserve. (You could grill it, too; 

scroll down for link.) 
3 Slice tomatoes and toss with other ingredients. Reserve. 
4 To plate:  Divide risotto between 4 plates, nestle cooked shrimp and 

tomato salad alongside. Garnish with more chopped chives and a 
few grinds of black pepper. Serve while risotto is hot. 

 
*SHRIMP CAN BE GRILLED INSTEAD, IF DESIRED. SCROLL DOWN FOR 
LINK. 
 
 1. LEMON-CHIVE RISOTTO 
▪ 4 cups (32 oz) low sodium chicken broth 
▪ 2 tablespoons salted butter 
▪ 2 tablespoons olive oil 
▪ 1 large shallot, chopped 
▪ 1 garlic clove, minced 
▪ 1 cup arborio rice 
▪ 1/4 teaspoon each kosher salt and fresh ground white pepper 
▪ Generous pinch crushed red pepper, optional 
▪ 1/4 cup dry white wine 
▪ You'll use the 4 cups previously heated broth (see above) here. 
▪ 1/2 cup water, for high altitude only 
▪ Finely grated rind from two lemons 
▪ Large handful fresh spinach 
▪ 1/2 cup grated Parmigiano-Reggiano cheese 
▪ 2 tablespoons minced fresh chives (You'll need some extra chives for 

garnish when plating.) 
 
Heat the broth to boiling; reduce heat to a low simmer. 
 
Warm the butter and oil in a second (heavy) 4-quart pot over medium 
heat; add shallot and garlic; sauté until tender, but not browned.  Add 
rice; stir and let cook a minute or two. Season with salt and 
peppers.  Pour in white wine. Stirring, let cook down until wine is 
absorbed. 
 
(continued) 



 
Pour in two ladles or so of the hot broth. Cook, stirring regularly, until 
broth is absorbed.  Repeat, also adding water if at altitude, until all of 
the broth is used, and rice is nearly tender and creamy. 
Stir in lemon rind, spinach, cheese, and chives. Let cook another 
minute or so, stirring, to wilt the spinach just a bit.  Taste and adjust 
seasonings.   
 
Cover and keep warm until needed. 
 
2. SPICY SHRIMP 
I buy frozen shrimp from Costco as I live in a land-locked area where 
even the shrimp in the fish shop are previously frozen. If you live 
where shrimp are fresh, adjust recipe accordingly or use this recipe, 
excluding sauce, etc., of course! 
▪ 1 pound large frozen shrimp, unpeeled 
▪ 2 tablespoons olive oil 
▪ 1/4 teaspoon each kosher salt, freshly ground black pepper, and 

crushed red pepper 
Cover a rimmed baking sheet with foil or parchment paper.  Place 
frozen shrimp on the sheet in single layer.  Drizzle with oil and sprinkle 
with salt and peppers. Toss well.   Roast in a 400 degree F oven for 13 
minutes or until shrimp is pink and just barely firm. Do not overcook. 
Remove from oven and set aside until needed. 
 
Want to grill the shrimp instead? Follow this recipe, adding a 
another minute or so for frozen shrimp. 
 
3. TOMATO SALAD 
 
▪ 4 medium, ripe tomatoes, cut into eighths 
▪ 4 tablespoons fresh basil julienne (fresh basil cut into very thin 

ribbons) 
▪ Kosher salt, fresh ground pepper 
▪ 2 tablespoons each: Extra Virgin olive oil and white balsamic vinegar 
 
In a large bowl, gently mix tomatoes with remaining ingredients. Taste 
and adjust seasonings. Set aside until needed. 
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