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Shrimp and Spinach Pasta

- Submitted by Dawn Edwards, Wellness Ambassador

* 1lb shrimp, peeled and deveined

* 2oz fresh baby spinach, rinsed and drained

* 20z unsalted butter

* 3 tablespoons olive oil

* 6 garlic cloves, minced

* 1/4 cup low-sodium vegetable stock

* 1teaspoon ancho or cayenne pepper

* 1/2 teaspoon black pepper

* 1/2 teaspoon red chili pepper flakes

* 1/2 teaspoon ltalian seasoning (Homemade Italian Seasoning)

* 1/2 Ib. Spaghetti pasta

* 1 tablespoon grated parmesan

DIRECTIONS

1. Cook spaghetti pasta al dente, according to package directions. Add shrimp, 1
tablespoon olive oil, ancho or cayenne pepper, minced garlic, and black
pepper. Toss to coat the shrimp and set aside for 10 minutes.

2. Heat the remaining 2 tablespoons of olive oil in a large skillet over medium-
high heat. Place the shrimps in a single layer and sear for 1 minute. Flip
shrimp and sear the other side for 1 minute.

3. Deglaze the skillet with vegetable stock, and cook for 1 minute, scraping any
browned bits with a wooden_spoon.

4. Add butter to the shrimp and stir until melted. Sprinkle with Italian seasoning
and red chili pepper flakes.

5. Add spinach to the shrimp and toss until wilted, about 30 seconds.


https://www.target.com/p/ground-italian-seasoning-0-75oz-good-38-gather-8482/-/A-77587153?ref=tgt_adv_xsp&AFID=google&fndsrc=tgtao&DFA=71700000108264745&CPNG=PLA_Bakery+Deli_Priority+Shopping%257CBakery+Deli_Ecomm_Food_Bev&adgroup=Bakery+Deli_Good&Gather&LID=700000001170770pgs&LNM=PRODUCT_GROUP&network=g&device=c&location=9073501&targetid=pla-978458923168&gclid=EAIaIQobChMI1KDRx7zI_wIVuSGzAB06GAZDEAQYBCABEgLxnvD_BwE&gclsrc=aw.ds
https://youtu.be/5fprMhniFH8

6. Arrange the garlic shrimp over the cooked and drained spaghetti pasta. Add a
sprinkle of red chili pepper flakes and parmesan on top. Serve your garlic
shrimp pasta immediately. Enjoy!



