                           HOT SHRIMP LINGUINE

Serves 4

Preparation & Cooking Time:  45 minutes

1     pound extra large shrimp, shelled, deveined, and rinsed

1 cup Italian seasoned bread crumbs

1     heaping tablespoon Creole seasoning

garlic salt to taste (if Creole seasoning is salt free)

6 cloves of garlic, finely chopped

1 small yellow onion, finely chopped

½     cup fresh Italian parsley, finely chopped

½     cup fresh cilantro, finely chopped

2     tablespoons extra virgin olive oil – + 1 for pasta

6 quarts of spring water or as needed

1 pound linguine

imported parmesan and romano cheese freshly grated

Combine the bread crumbs, Creole seasoning, and garlic salt in a plastic bag.  Add the shrimp about 4 at a time and shake well.  Place them aside.

Finely chop the garlic, onion, parsley and cilantro.

Slowly heat 3 tablespoons of the extra virgin olive oil in a large frying pan.  Add the chopped garlic and sauté for 1 to 2 minutes more stirring constantly.  Add the chopped parsley and cilantro and cook for 2 more minutes, stirring often.

Add the shrimp and cook and stir on medium heat for 6 minutes, or until the shrimp is cooked.  Cover the pan and remove from heat.

In a large pot or pasta cooker bring the water to a boil and add 1 teaspoon of olive oil and a pinch of salt.  Add the linguine and stir constantly for 1 to 2 minutes to be sure the pasta isn’t sticking.  Cook 9 to 11 minutes, or according to package directions.

About 2 minutes before the linguine is done, return the pan with the shrimp to medium heat to reheat.

Drain the linguine and top with the shrimp mixture.

Serve with the grated cheese.

Suggestion:  Serve with a mixed green salad and a lemon juice and extra virgin olive oil dressing.

