
Spring
Salad wit h

Gri l led Shr imp

W h e n  J o h n  “ DJ  S a y o ” 
Bell— yes, he’s a professional 
DJ, owner of Bodyrattle 
Pro d u c t i o n s — w a s  i n 
high school, he was 
friends with a family 
t h a t  o w n s  a  l o c a l 
restaurant in Salt Lake 
City, and they would 
let him cook for fun 
in their kitchen. From 
that point on he has 
always been interested 
in  how menu i tems  are 
made and conceptualized. 
As an adult, he and his wife have 
traveled throughout the country and other parts of  the  
world, experiencing new foods wherever possible. In the 
Dominican Republic Bell was impressed by the street vendors 
who prepared fresh seafood dishes. As an employee, and now 
a line cook at Fratelli Ristorante in Sandy for the past two years, 
Bell’s interests have turned more toward Italian cooking.
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Spring Salad with Grilled Shrimp
Ingredients
Grilled Shrimp:
1 lemon, juiced
1/2 tsp garlic powder
Light sprinkle of sea salt and 
freshly ground black pepper
 4-6 medium shrimp per portion, 
peeled and deveined 
(tails on or off, whatever you like) 
Vinaigrette:
1 lemon, juiced
1 clove garlic, minced or grated
Kosher salt and freshly ground 
black pepper 
1/4 cup extra-virgin olive oil
Salad:
4 cup arugula greens
1 avocado, diced
1 ripe tomato, diced
1/4 cup pitted Black olives
2 ounces Gorgonzola cheese, 
crumbled

Grilled Shrimp: Prepare a grill for medium heat. In a bowl, combine 

the lemon juice, garlic powder and a pinch each of sea salt and 

pepper. Add the shrimp and toss to coat well.

Lay the shrimp on the hot grill and cook until cooked through (the 

flesh will turn opaque) and grill marks form, about 2 minutes per side. 

Remove and set aside. 

Vinaigrette: Add the lemon juice, garlic and a pinch each of kosher 

salt and pepper to a large bowl. Whisk together, then SLOWLY pour in 

the olive oil while whisking. Taste and adjust the seasoning as needed.

Salad: Add the arugula, avocado and tomato to the bowl with the 

dressing. Toss to coat well, then transfer to a serving bowl or platter, 

leaving any leftover vinaigrette in the bowl. Top the salad with the 

olives, Gorgonzola and shrimp. Drizzle the leftover vinaigrette in the 

bowl over the shrimp. Serve immediately. Serves four.
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