
   
  Linguini with shrimp scampi 

 
Ingredients 
1 lb. large shrimp, peeled and deveined (20 to 25 per lb)  
4 large garlic cloves, minced  
¼ cup olive oil 
3 tablespoons butter 
½ teaspoon red pepperoncini  
1 cup dry white wine  
1 teaspoon salt  
¼ teaspoon black pepper  
7 tablespoons unsalted butter  
1 teaspoon fresh lemon juice 
1 pound linguini  
½ cup chopped fresh Italian parsley  
 
Preparation 
Bring a 6- to 8-quart pot of to a boil.  
 
Heat oil in a large heavy skillet, over moderately high heat.  Add shrimp and 
sauté , turning them once, until cooked through, about 3 minutes. Using a 
slotted spoon, transfer shrimp to a bowl. Add garlic and pepperoncini to skillet 
Cook until garlic begins to color. Add wine and cook over high heat, about 2 
minutes.  Stir in butter until melted. Add shrimp and lemon juice and seasonings. 
Cook for 1 minute.  Remove skillet from heat.  
 
Cook pasta in boiling, salted water until al dente.  Drain pasta and add to skillet 
with shrimp. Cook through for about a minute. Plate pasta and garnish with 
parsley.  
 
 
Buon Appetito! 


