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Seafood Fra Diablo
(or not)
over Linguini

Ingredients
· Bag Frozen Seafood Medley x 2
· Classico® Red Sauce

· Frozen Bagged Scallops

· Barilla® Linguini x 2 lb

· Frozen Garlic Bread
· Grated Provolone Cheese

· Cherry Peppers

· Formaggio® Just Add Lettuce -  Italian 

· Bag of Lettuce
Method
1. Rinse all seafood

2. Start boiling water in a pot.

3. Add Wesson® oil and Spice World® garlic to the pan and put in the B&G peppers.

4. Add the bag of seafood and de-tailed shrimp, mix.

5. Put pasta in to cook until aldente – remove from water and rinse.

6. Add Classico® red sauce to the seafood pan, mix and let cook.

7. Put some garlic bread in the toaster oven until golden brown.

8. Plate and serve!

9. Add Formaggio® Just Add Lettuce to a bag of salad in a bowl, mix and serve!
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