
 
 
 
 
 

SUMMER SUPPER IN GREECE 
 
MISE EN PLACE 
 

• Defrost your shrimp, and dry them well. 
• Make sure you have pita bread, or a crusty baguette, on hand to serve with 

your Roasted Pepper & Feta Dip 
 

 
 
 
SHRIMP WITH ORZO, FETA & SPINACH 
Recipe by KATHRYN JOEL 
 
1 lb large or medium-large shrimp, peeled and deveined, tails on or off 
extra-virgin olive oil 
1 ½ cups orzo 
2 cloves garlic, crushed 
2 shallots, finely chopped 
3 tbsps extra-virgin olive oil, or enough to coat the bottom of your pan 
1 bunch green onions, trimmed and thinly sliced 
2 roma tomatoes, peeled and chopped 
1 can roma tomatoes, drained and finely chopped (we use San Marzano tomatoes) 
¼ cup ouzo, pernod, or use white wine 
3/4 cup feta cheese, crumbled, sheep, goat or sheep & goat milk feta is ideal 
6 cups baby spinach leaves 
large handful dill, chopped 
sea salt and black pepper 
 
• In a large pot, heat a generous amount of salted water. Cook the orzo until al 

dente (it should be a little underdone), then drain, toss with some olive oil and set 
aside. 
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• Season the shrimp with salt and pepper, then heat some olive oil in a sauté pan 
over a medium heat and sweat the shallots for a minute or so before turning up 
the heat to medium-high and adding the green onions then the shrimp. 

• Cook the shrimp just until they turn pink then add the garlic and cook stirring very 
briefly until fragrant, then add the ouzo to deglaze.  

• Reduce (and flambé if you like) the ouzo before adding the canned, drained 
tomatoes. 

• Cook until reduced and thickened, then stir in the fresh tomatoes and spinach and 
cook, stirring just until wilted before combining with the orzo, and allowing it to 
heat through. 

• Stir in the feta cheese and most of the chopped dill, then serve garnished with a 
drizzle of olive oil, and the rest of the chopped dill. 

• Serve warm, or at room temperature. 
 
 
ROASTED PEPPER & FETA DIP 
Recipe by KATHRYN JOEL 
 
225 g feta cheese, crumbled, sheep, goat or sheep & goat milk feta is ideal 
1 red pepper, roasted*, peeled and roughly chopped 
2 cloves garlic, peeled 
2 tbsp extra-virgin olive oil 
2-4 peperoncini (pickled golden Greek chilis), or use a pinch of chili flakes, or fresh 
chili 
small handful fresh dill, chopped, or use fresh flat-leaf parsley 
Juice and zest of 1 lemon, or to taste 
Salt and pepper, to taste 
Pita chips, or bread, to serve 
 
• *To roast the bell pepper, preheat your oven to 400 F. Place the pepper on a 

baking sheet lined with parchment paper and roast, turning once or twice, until 
charred about 30 minutes. Transfer to a ziplock bag, or a bowl covered with 
plastic wrap and allow to steam for just 15 minutes, then peel while still warm, 
discarding the skin, stem, seeds and membrane. 

• Pulse the garlic in your food processor, then add the roasted red peppers, 
pepperoncini and olive oil and blitz to a purée. 

• Season to taste with the lemon and salt and pepper. You can add some brine from 
the peperoncini for a tangier flavour. 

• Serve with pita chips, finished with olive oil and herbs. 
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PITA CHIPS 
Recipe by KATHRYN JOEL 
 
Pita bread 
Olive oil 
Sumac* (optional) 
Nigella Seeds* (optional) 
salt 
 
*  You can substitute alternative herbs and spices of choice on your pita chips, or 
leave them out and just use salt 
** We source our sumac and nigella seeds from herbologie.ca 
 
● Preheat your oven to 400 F. 
● Stack your pita breads, and use a chef’s knife to cut them into triangles. 
● In a large bowl, toss the pita triangles with olive oil, sumac, nigella seeds and salt.  
● On parchment lined baking sheets, arrange the pita triangles and drizzle with olive 

oil. 
● Sprinkle with sumac and nigella seeds and bake until lightly golden, and crisp. 
● Once cooled and dried out, your pita chips will last for about a week in a sealed 

container. 
 
 
EQUIPMENT  
Cutting boards and knives 
Measuring cups and spoons 
Large pot for cooking orzo 
Wide sauté pan for shrimp 
Grill pan or bbq, for onion (for dip) 
Food processor 
Prep bowls 
Sheet pan for pita chips 
 


