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Linguine in a
Creamy Shrimp Sauce

 

Ingredients

 

· Whole Wheat  Barrilla Linguine

· Classico Alfredo Sauce

· Frozen Peas

· Diced Onions

· Cooked Cleaned Frozen Shrimp

· Minced Garlic

· Fresh Parsley

· Grated Cheese

  

Method 

Add diced onions into large sauce pan with a little bit of olive oil. Sauté the onions until fork tender. Add one spoonful of minced garlic. Now, put in Classico Alfredo Sauce and bring to a boil.
While sauce is boiling, take the tails off the pre-cooked shrimp then add them to the sauce, stir and reduce to a simmer. While sauce is simmering bring water to a boil to eventually make the pasta in. While water is boiling, add frozen peas to the sauce and stir. Now add linguini to the boiling water – pasta should be finished in 6-8 min for al dente.

Once pasta is ready, drain and add pasta to sauce or scoop sauce onto pasta. 

Kings Tip:

For a nice, wholesome, nutty flavored sauce, add some cream sherry.
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