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ASPARAGUS AND SHRIM
P 

QUINOA SALAD W
ITH 

LEM
ON VINAIGRETTE

Ingredients
F

o
r th

e
 v

in
a

ig
re

tte

1 teaspoon grated lem
on peel (optional)

3 tablespoons fresh or bottled lem
on juice

3 tablespoons olive oil
1 teaspoon D

ijon m
ustard

1/2 teaspoon dried thym
e leaves

1/2 teaspoon ground black pepper
F

o
r th

e
 sa

la
d

2 cups fresh asparagus (cut large spears 
into 1-inch pieces)
1/2 yellow

 or red sw
eet pepper (cut into 

1/2-inch pieces)
1 clove garlic (m

inced)
1 14-ounce can quartered artichoke hearts 
(drained)
12 ounces fresh or frozen large raw

 shrim
p 

(peeled and deveined)
1 1/2 cups dry quinoa (cooked according 
to package directions)

D
irections

1.
Place all the vinaigrette ingredients in
a sm

all bow
l and w

hisk. Set aside.
2.

Cut vegetables.
3.

H
eat grill and grilling tray.

4.
Place vegetables and shrim

p in a lar ge
bow

l. Add about 1/3 of the vinaigrett e
to the bo w

l (about 3 tablespoons) and
toss.

5.
Spread shrim

p-vegetable m
ixture ov er

hot grilling tray.
6.

G
rill, turning shrim

p and vegetables ,
until the flesh of the shrim

p is opaque
color (about 5-6 m

inutes). Rem
ove

from
 grill.

7.
Serve grill m

ixture over c ooked
quinoa, and drizzle w

ith rem
aining

vinaigrette.

N
utrition Inform

ation
Serving Size 

¼
 of recipe

N
utrients

A
m

ount 
%

 D
aily Value

Protein
33g

C arbohydrates 
52g 

17
D

ietary Fiber 
7g 

28
Total Sugars 

6g
Cholesterol 

125m
g 

42

M
inerals

Calcium
200m

g 
20

Sodium
570m

g 
24

Iron
6.3 m

g 
35

Vitam
ins

Vitam
in A

 
96m

cg RA
E

Vitam
in C 

54m
g 

90

Share your recipes!

Learn m
ore about A

S
P

A
R

A
G

U
S by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=asparagus.
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Share your recipes!
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ore about A

S
P

A
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A
G

U
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https://extension.purdue.edu/foodlink/food.php?food=asparagus.


