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Linguine Fra Diablo
 

Ingredients

 

►Frozen mixed seafood

►Canned diced tomatoes

►Canned stewed tomatoes

►Bottled clam juice

►Minced garlic

►Wine ( Theresa's choice)

►Linguine

►Italian bread

►Butter

►Italian seasonings

 

 

Method
 

1) Put garlic in sauce pot and brown a little bit. 2) Add a splash of wine to deglaze the pot then add in the diced and stewed tomatoes and bring to a boil. 3) Put in the (thawed) frozen mixed seafood and stir. Bring to a boil & keep stirring. 4) Add in some clam juice to taste. This will balance the flavor and regulate the consistency of the sauce. Let simmer & cover.
5) While the sauce is simmering, in a separate sauce pot, add a pinch of salt and add water. Bring to a boil then add Linguine and let cook 6-8 minutes. We want the pasta to be Al Dente (Literally “To The Teeth” – correct consistency as evidenced by biting). 6) While the pasta is cooking take the Italian bread and brush with garlic and oil and place in toaster oven. We’re just looking to toast the bread a couple minutes.

 

Now it is time to Mangia!!!
 

Strain the linguine with a pasta strainer. Now, by using either a pasta claw or a tongs, grab a generous portion of Linguine and place in the center of the plate then add the Fra Diablo with plenty of seafood on top of the Linguine. Now the sauce is called Fra Diablo because it is supposed to be spicy, so this is optional: sprinkle some crushed red pepper flakes on top of the sauce with the garlic bread on the side of the dish and Enjoy!!!

 

Ciao!
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