
GARITHES YIOUVETSI 
This classic Greek shrimp dish is baked with a tomato sauce and topped with feta cheese 

 
INGREDIENTS: 
 

v Olive oil 4 TBSP 
v Onion (finely chopped) 1 ea 
v Green onion ¾ Cup 
v Garlic 2 Cloves 
v Tomatoes (Chopped)  2 Cups 
v White wine ½ Cup 
v Parsley (fresh chopped) ¼ Cup 
v Oregano (fresh chopped) 1 TBSP 
v Salt to taste 
v Pepper to taste 
v Shrimp (peeled) 2 Lbs 
v Feta cheese (crumbled) 4 oz 

METHOD: 
 

1. Heat oil in a skillet over medium heat.  
2. Sauté onion in oil until transparent.  
3. Stir in green onions and garlic; cook, stirring frequently, for 2 

more minutes.  
4. Stir in tomatoes, wine, most of the parsley, oregano, and salt and 

pepper to taste.  
5. Cover, and simmer gently for 30 minutes.  
6. Preheat oven to 500°. Spread half the sauce on the bottom of a 

large oven dish.  
7. Arrange shrimp evenly over sauce, and pour the remaining 

sauce on top.  
8. Sprinkle with feta cheese.  
9. Cook in preheated oven for 10 to 15 minutes, until shrimp are 

pink and the feta is melted and lightly browned.  
10. Sprinkle with remaining parsley, and serve immediately.

 
 
 
 
 
  



 


