Charred Gulf Shrimp Cocktail

with Horseradish Chimichurri
Serves 4 to 6
For the shrimp

2 teaspoons Adobo Rub (p. 245)

1 teaspoon dried oregano (preferably Mexican), crumbled

2 teaspoons minced garlic

1 teaspoon kosher salt

1⁄2 teaspoon crushed red pepper flakes

2 tablespoons extra-virgin olive oil, plus more for the grill

1 pound extra-large shrimp (16/20), peeled and deveined
For the Horseradish Chimichurri

1 cup Chimichurri (p. 249)

1 to 2 teaspoons prepared horseradish

(not cream style), plus more to taste

Lemon wedges, for serving

Prepare the shrimp

In a medium nonreactive bowl, whisk together the Adobo Rub, oregano, garlic, salt,

red pepper flakes, and oil. Add the shrimp, cover, and marinate in the refrigerator for

at least 2 hours, but no more than 4 hours, tossing the shrimp one or two times to

distribute the marinade.

To grill the shrimp, heat a gas or charcoal grill to high. Oil the grates and place the

shrimp on the grill across the grates so they don’t fall into the burner. (You can also

skewer the shrimp if that will make cooking them on your grill easier.) Cook the

shrimp, flipping them every 30 seconds. Flip them three times on each side so that

both sides achieve nice char marks. The shrimp will take between 3 and 5 minutes at

most to cook. Remove the shrimp from the grill as soon as they’re cooked through,

then let cool, cover, and refrigerate for several hours.

Make the Chimichurri

In a small bowl, mix together the Chimichurri and 1 teaspoon of horseradish. Taste and

add the other teaspoon of horseradish (or more) as desired. Cover and refrigerate until

ready to serve.

To serve

Put the shrimp in a serving bowl and place the serving bowl in a bowl of ice, if desired.

Garnish with lemon wedges and serve with the Horseradish Chimichurri alongside for

dipping. If you’d rather, plate the shrimp and sauce as a first course
