
Roasted Vegetable Salad Platter  
with Seared Shrimp Spring and Hummus  

roasted vegetables:  Preheat oven to 375 (convection setting works 
best). Using one or two large rimmed baking sheets, group and 
separate the asparagus, carrots, mushrooms, Brussel sprouts, and 
artichokes on your pans. Toss with some olive oil to coat lightly and 
season with salt and pepper and a bit of garlic powder. Roast in oven 
for about 20-30 minutes (mushrooms and asparagus may take less 
time, so remove as needed 10 minutes or so), rotating pans once until 
vegetables are tender and beginning to caramelize. Remove from 
oven and allow to cool.

potatoes and beans: Parboil beans and potatoes until tender in two separate sauce pans. Once beans are 
tender, place them immediately in an ice bath to help preserve vibrant color. Once potatoes are fork tender, train 
and cut in half. Add a tablespoon of olive oil to a skillet, heat and brown potatoes for about 5 minutes.  Remove 
from heat and toss in scallions and parsley and season with salt and pepper.  Set aside.  In the same skillet, add 
the drained beans with another tablespoon of oil and season with salt and pepper.

corn relish:  Clean out your skillet, add another tablespoon of olive oil and sauté the corn on medium heat for 
about 5-7 minutes, tossing frequently until it just begins to brown.  Season with salt and pepper and allow to 
cool.  Once cooled, place corn, jalapeño, mango, red onion and honey in a bowl and toss to combine. Just 
seasonings to taste.

sauté shrimp:  In a heavy bottom skillet, add 2 tablespoons of olive oil to the pan.  Pat the shrimp dry with paper 
towel removing as much of the water as possible.  Lightly season with old bay seasoning on each side.  You can 
also dust shrimp with a scant amount of flour (Wondra works great for this).  Sear shrimp once oil is hot, but not 
smoking for about 3-4 minutes a side until cooked through.  Squeeze some lemon on the shrimp.

arrange platter:  Begin with a large oversized platter.  Spread lettuce on your platter as the base of your salad. 
Continue by varying the various vegetables in a wedge like shape around your platter, varying the colors along 
with the roasted and raw vegetables.  Leave a spot for your bowl of hummus that is topped with olives and 
sprinkled with the paprika the center of your platter.  Once your platter is filled, drizzle a bit of the vinegar on the 
veggies and a little bit of olive oil if desired.  Garnish with lemons, torn parsley leaves and serve as a main dish 
or as a complement to a buffet table.

Ingredients to serve 6 as a main dish, or a complement to a buffet table:
1½ lbs large gulf shrimp, peeled 
and deveined
2 teaspoons old bay seasoning
10 ounces favorite baby greens, assorted
1 bunch asparagus
10-12 baby carrots with stem, peeled
6 cups baby bella mushrooms, halved
6 ounces thinly sliced Brussel sprouts
6 ounces green and yellow wax beans
3 cups frozen corn
1 mango, diced
¼ cup finely diced red onion
1 small jalapeño, finely diced
1 tablespoon honey
6 ounces frozen artichoke hearts, quartered 
and thawed (can use marinated if you prefer)
20 baby dutch potatoes (I used purple and gold)
2 hard boiled eggs, quartered

1 watermelon radish, shaved
1 black radish, shaved
1 pint San Marzano, cherry or other variety 
small tomatoes, halved
olive oil for roasting (about ¼ cup)
olive oil for drizzling on salad before 
serving
Alessi White Balsamic Vinegar, for drizzling 
on salad before serving
kosher salt and pepper
¼ cup chopped parsley
3 scallions, finely sliced white and some 
green parts
hummus, click for my recipe, or you can 
use your favorite brand
green olives, halved and smoked paprika 
for hummus garnish
parsley for garnish


