Grilled Shrimp Po’ Boy Sandwich with Farmers Market Relish
Recipe courtesy of the makers of KC Masterpiece®, Hidden Valley® and Kingsford®
Preparation time: 10 minutes
Marinate time: 30 minutes

Cooking time: 20 minutes
Serves: 4 to 6
1/4 
cup olive oil, divided
  1-2
garlic cloves, finely chopped 
 16 
extra large shrimp, shelled and deveined
   4
6-inch baguettes or French bread rolls, sliced but left attached

   2 
ears of corn, with husks on
   1 
green pepper, halved
   1 
medium red onion, halved
   2 
stalks celery, chopped 
   1 
tablespoon Hidden Valley® The Original Ranch® Salad Dressing & 
Seasoning Mix
1/4 
cup KC Masterpiece® Original BBQ Sauce

   1
bag (5
ounces) arugula mix


Light grill using Kingsford briquets.  

Heat 1/2 tablespoon olive oil and garlic in a small saucepan over medium heat for 2 minutes.  Remove from heat and set aside to cool.  Marinate shrimp in half of the garlic oil mixture at room temperature for 30 minutes.  Brush remaining oil on the bread.  

While shrimp is marinating, gently peel back corn husks, remove the silks and pull husks back over the corn.  Place corn (with husk intact), pepper and onion on oiled grill.  Grill pepper and onion for 6-8 minutes, corn for 10 minutes, turning occasionally until browned.  
Peel husk from corn, cut corn from cob and place in medium bowl.  Chop peppers and celery and thinly slice the onion. Mix with corn.  Combine remaining olive oil and Hidden Valley Ranch salad dressing mix.  Pour mixture over vegetables and toss to coat.

Place shrimp and cut side of French bread on grill. Cook shrimp 3-4 minutes per side until cooked through, basting frequently with KC Masterpiece BBQ Sauce. Grill bread until lightly browned. 

To assemble, line rolls with arugula and scoop relish in base of bread. Top with four grilled shrimp and more relish. Drizzle with KC Masterpiece BBQ sauce. 
Sweet & Tangy Marinated Vegetables
Recipe courtesy of the makers of Hidden Valley® 
Preparation time: 10 minutes

Marinate time: 4 hours or overnight

Serves: 4 
   8 
cups mixed fresh vegetable pieces (broccoli, cauliflower, zucchini, carrots and/or red bell peppers, no larger than 1-1/2 inches)

1/3 
cup distilled white vinegar

1/4 
cup sugar
1/4 
cup water

   1 
packet (1 ounce) Hidden Valley® The Original Ranch® Salad Dressing & Seasoning Mix 
Place vegetables in a gallon size Glad-Lock® Zipper™ storage bag. 
Whisk together vinegar, sugar, water and Hidden Valley Ranch salad dressing mix until sugar dissolves; pour into bag over vegetables.  Seal bag and shake to disperse marinade evenly.  Refrigerate 4 hours or overnight, turning bag over occasionally.  Will keep up to 3 days in refrigerator.

Grilled Fresh Fruit Kabobs
Recipe courtesy of the makers of Kingsford® 

Preparation time: 15 minutes

Grilling time: 5 minutes

Serves: 8

1/2 
cup butter or margarine, softened


1/3
cup honey


   1
tablespoon chopped fresh mint (or 1 teaspoon dried mint, crushed)


   1
fresh pineapple, cored, peeled and cut into 1-inch cubes


   3
fresh nectarines, pears, plums or apples, cut into wedges

In a small bowl, combine butter, honey and mint.  Thread fruit pieces alternately on skewers.  Brush kabobs with butter-honey mixture.  Grill kabobs over medium-hot Kingsford® briquets 3 to 5 minutes or until fruit is heated through.  Turn once or twice and brush with mixture.  

Serve plain or with pound cake, ice cream or whipped topping.

