Spicy Shrimp Linguini

Serves 2

Ingredients:       

½ teaspoon olive oil


½ cup onion, chopped


2 cloves garlic, minced


10 ounces tomatoes, chopped


1/4 cup white wine


1/2 tablespoon
fresh oregano (or ¾ teaspoon dried)


1/4 teaspoon salt


1/4 teaspoon black pepper


1 teaspoon lemon zest


6 ounces Shrimp, uncooked, peeled, frozen 31 - 40 c (Trader Joe’s & Costco sell these)


1 teaspoon chili paste

4 ounces linguine, uncooked


1/8 cup parsley, minced

lemon wedges

Instructions:

1.  Heat the oil in a  nonstick skillet, then add the onions and garlic. Saute until golden, about 10 minutes. Add the tomatoes, wine, oregano, chili paste, salt, ground pepper and lemon zest; bring to a boil. Reduce the heat and simmer, uncovered, until the flavors are blended and the sauce is slightly thickened, about 15 minutes.

2.  Meanwhile, remove the tails from the shrimp and cut it into 1-1/2-inch pieces.  Add the shrimp to the sauce and simmer, uncovered, until the shrimp is just opaque, about 2 to 3 minutes.

3.  Meanwhile, cook the linguine according to package directions; drain and place in a large serving bowl. Toss at once with the  shrimp sauce and sprinkle with the parsley.  Serve with lemon wedges.

345 calories per serving

