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Shrimp Scampi
 

Scampi, or Dublin Bay Prawns, or Norway Lobster, are a variety of
crustacean best described as falling somewhere between lobster and
common shrimp. If you have ever had them fresh they are delicious,
sweet, succulent and tender. Unfortunately, when frozen, the
sweetness is stripped and the resulting flavour is much more
pedestrian. In most cases when someone is enjoying “shrimp scampi,”
a dish with thousands of iterations, they are actually eating shrimp.
The name itself “shrimp scampi” is quite funny, like saying “pork boar”
or “beef veal”. It's a bit redundant and confusing but it sure sounds
delicious so why fight it! 

This version keeps it simple with shrimp in garlic butter, some
breadcrumbs for texture and well-cooked pasta with accents from
lemon, chilies and fresh Italian parsley. A side-salad of green beans
and tomato round it off, making it the kind of meal I could eat over
and over again. 

The keys to success will be nailing the cooking times. The shrimp, pasta

and green beans can all be magical ingredients when prepared well,

but overcook them and the results can leave your dinner companions

looking for the exit. So, focus on the timing and the rest will fall into

place.

Shrimp
Garlic Cloves
Butter
Linguini
Lemon
Dried Small Chilis
(dried)
Breadcrumbs

COOKING TIME:  00 H 35 M

Medium-Large Pot 
Cast Iron Pan/Frying Pan 
Knife 
Cutting Board 
Medium Mixing Bowl 
Colander Strainer 
Tongs 
Large Spoon 

WHAT'S IN YOUR MEAL KIT?

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

From Chef Nick!

Green Beans
Arugula
Tomatoes
Italian Parsley
(bunch)
Olive Oil
Grated
Parmesan
Salt



Cooking tip*

Set your pot of water on high heat adding a pinch of salt and bring to a boil.
Use this water for the beans first and then the pasta. When the water comes to
a boil add the beans, allow them to cook in the boiling water for 2 minutes and
remove to an ice-cold bowl of water to cool and stop the cooking process.
Once cool strain and pat dry with a paper towel. Toss them with the parmesan
cheese, arugula, ¼ of the lemon juice, ½ the olive oil and ½ of the chopped
parsley. Check for seasoning and add salt as desired, arrange on a plate with
the tomato wedges and set aside. 

GARLIC: Using the flat of your knife and a heavy thump from the palm of
your hand crush the garlic. Chop further  and set aside.

LEMON: Juice and zest the lemon, combine both and set aside. 

PARSLEY: Finely chop and set aside.
 
GREEN BEANS: Snip the stems off and set aside. 

TOMATO: Cut into wedges, removing the core as you go. 
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READY TO COOK

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

Turn the heat on for your frying pan to cook the shrimp as you prepare the
noodles. Using the same water still boiling from the beans, add your pasta,
using tongs, give the noodles a stir as they soften into the water. Stirring
sufficiently in the first minute is important to ensure the noodles don’t stick
together. The noodles should take 7-8 minutes. Always check by testing one as
you want them a little underdone. When they are ready, strain them into a
colander and then place them onto a large platter. Add the remaining olive oil
and chopped parsley, mix well and set aside. 

Finally, add the breadcrumbs and the remaining butter to the hot pan and
season with salt, stirring constantly until the breadcrumbs have toasted nicely.
Sprinkle on top of the shrimp and pasta and enjoy right away. 

In the preheated pan add ¾ of the butter and all the chopped garlic. If you
intend to use the dried chilies, add them now too. Season with salt and allow
the garlic to slightly brown. When the garlic is sufficiently browned add the
shrimp, these will only take a few moments to cook. When they have all turned
pink they are done. Stir in the lemon juice and zest and pour this over the
cooked pasta. 

Did you know we source all our seafood from our friends at

Kitchener's T & J Seafood? We carry these beautiful shrimps on

our Fat Sparrow Marketplace along with their incredible and 

world-famous smoked salmon, scallops and more. 

Free delivery right to your doorstep!


