
 
 

Brunch & Bling Recipes 2020! 

As seen on Good Morning Washington, January 1, 2020 

 

Shrimp & Creamy Orzo Risotto 

Shrimp Seared  

INGREDIENTS 

 1/2 lb. of large shrimp, peeled and deveined  

 1 TBS EVOO 

 1 ½ tsp Salt,  

 1/2 tsp white pepper,  

 1/4 tsp paprika,  

 2 garlic cloves, thinly sliced,  

 1 small red bell pepper, sliced 

 1/2 cup dry white wine.   

 1 TBS lemon juice 

INSTRUCTIONS 

1. Pat cleaned shrimp dry with paper towels 

2. Season shrimp on both sides, with salt, pepper, and paprika 

3. Heat 2 TBS of Extra Virgin Olive Oil (EVOO) over Med-high heat 

4. Add shrimp and sear 2-3 mins each side, adding garlic and peppers while on second side. Sautee 

all until shrimp is pink, and beginning to form a loose C-shape.  

5. Remove shrimp from pan onto a platter.  

6. Keeping the pan over heat, add wine and lemon juice to deglaze pan. Reduce liquid for 1-2 mins. 

Pour over shrimp on platter. 

Creamy Orzo Risotto  

 2 TBS butter  

 1 shallot, chopped 

 1 cup uncooked Orzo pasta 

 2 cups chicken or seafood broth 

 1 cup whole milk (you can sub with 2% or skim) 

 1 tsp red pepper flakes 

 1/2 cup grated parmesan cheese 

 1/4 cup fresh parsley (chopped),  

 1/4 cup fresh basil, chopped 

 Salt/ pepper to taste  

 



 
 

1. In a large saucepan over medium-high heat, sauté shallot in butter until fragrant. Add the orzo, 

salt, pepper, broth and milk. Bring to a boil. Lower heat to medium-low; cook uncovered for 10-

15 minutes, stirring until liquids are absorbed. 

2. Remove from the heat; stir in the cheese, parsley, basil, red pepper flakes, salt and pepper. 

Garnish with lemon zest (optional). Top with shrimp, and serve immediately. 

 

Berry-Bling Smoothie Bowl 

 2 cups Fresh Berries (half dipped in glitter) 

 1 TBS Honey 

 1/2 cup Yogurt 

 1 cup ice 

Blend half berries, honey, yogurt and ice. Pour in bowl. Add Fresh berries and other fruit or toppings. 

Enjoy 

Tangerine-Bling Dreamsicle Mimosas 

 3/4 cup Brut Cava 

 1/4 cup of tangerine juice 

 1 scoop vanilla ice cream 

Add to glitter-rimmed glass. Garnish with fruit. 

 

Bling Tips: 

Rim Mimosa Glasses with Glitter & Sugar. Drop a little in the mimosa to make it sparkle. 

Skewer fruit dipped in edible glitter and sugar, or white chocolate 

Buy ready-made doughnuts or cupcakes and dust with edible glitter.  

Have a 2020 bling board set up. Give your guest blank small cards to right words that inspire their daily 

shine for 2020 

Have fun! 
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