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Memorial Day is the unofficial traditional start of grilling and gardening season.  I plan 

to do some of both this weekend. Often considered a more fun way to cook, grilling 

brings out the flavors of foods, especially fruits and vegetables. Grilled fruits make a 

fabulous dessert. Just cut the fruit, remove pit, apply a light coating of neutral oil like 

canola or vegetable oil, and grill over low or indirect heat until the fruit browns and 

softens. As with all methods of cooking, keeping food safe for you and your family is 

very important.  
 

Grilling creates backyard safety concerns with either gas or charcoal grills. Make certain 

the children and pets are supervised around the grill whenever it is hot or in use. Food 

safety practices are important whether cooking inside or out.  Clean, Cook, Separate 

and Chill remind us of the safe way to handle all foods. Remember food safety begins at 

the point of purchase. Brining an insulated bag to keep cold foods cold and another to 

keep hot foods hot is a great start.  

 

“Warmer weather means higher risk for harmful bacteria growth,” according to Shelley 

Feist, Executive Director of Partnership for Food Safety Education.  “As the weather 

heats up, there is an enhanced need for more vigilant food safety practices.”  It is 

especially important to take extra precautions when preparing perishable foods such as 

meat, poultry, seafood, egg products, and fruits and vegetables. 

  

The Partnership’s recommendations that apply to the recipe that follows include:  

1)    Always wash your hands with warm water and soap for 20 seconds before and 

after handling food. 

2)    Use a food thermometer to insure that food reaches a safe internal 

temperature.  Check www.fightbac.org  for a list of proper temperatures.  

4)    Always marinate foods in the refrigerator. 

5)    Never place cooked food on a plate that previously held raw foods including meat, 

poultry, seafood or eggs. 

6)    Foods should be kept chilled when outdoors and should never be left out of 

refrigeration for more than two hours, or one hour if the temperature outdoors is 

90°F or higher.   

  – Tips from www.fightbac.org and The Partnership for Food Safety Education.  

 

http://www.fightbac.org/


Grilled Asparagus and Shrimp Quinoa Salad with Lemon Vinaigrette 

Grilling brings out the flavor in fresh vegetables like asparagus. Add shrimp, quinoa, 

and refreshing lemon vinaigrette, and you have a delicious and quick spring or summer 

salad. 

Ingredients 

2 cups fresh asparagus, large spears (cut into 1" pieces) 

1/2 yellow or red bell pepper (cut into 1/2" pieces) 

1 clove garlic (minced) 

1 14 ounce can quartered artichoke hearts (drained) 

12 ounces fresh or frozen large raw shrimp (peeled and deveined) 

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

 

For the Lemon Vinaigrette: 

1 teaspoon grated lemon peel (optional) 

3 tablespoons fresh or bottled lemon juice 

3 tablespoons olive oil 

1 teaspoon Dijon mustard 

1/2 teaspoon dried thyme leaves 

1/2 teaspoon ground black pepper 

Directions 

1. Place vinaigrette ingredients in a small bowl and whisk; set aside. 

2. Cut vegetables as directed. 

3. Heat grill and grilling tray. 

4. Place vegetables and shrimp in a large bowl; add about 1/3 of the vinaigrette (about 3 

tablespoons) and toss. 

5. Spread shrimp-vegetable mixture over hot grilling tray. 

6. Grill, turning shrimp and vegetables, until the flesh of the shrimp is an opaque color 

(about 5-6 minutes); remove from grill. 

7. Serve grill mixture over cooked quinoa, and drizzle with vinaigrette. 



Recipe from www.whatscooking.fns.usda.gov  

Look for more food safety tips, tasty recipes including the famous Cornell Chicken 

Barbecue Sauce and family friendly ways to be active together at 

Franklin.CCE.Cornell.edu.  
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