
Spaghetti with Seared Shrimp  
and Fresh Tomato Ouzo Cream Sauce 

Ingredients to serve 4-6

16-20 large gulf shrimp, peeled and deveined
1 lb spaghetti or linguine
3 cups diced san Marzano tomatoes, divided in quarters
2 large shallots or 3 medium shallots, minced
4 cloves minced garlic
2 tablespoons ouzo
1 cup half and half
2 tablespoons unsalted butter
2 tablespoons canola oil
2-3 teaspoons old bay seasoning
1 tablespoon tomato paste
2 tablespoons chives
3 tablespoons basil, thin chiffonade, plus extra for garnish
¼ cup herbed panko breadcrumbs, optional garnish*
grated parmesan for serving, optional

Directions:

In a medium skillet, melt 2 tablespoons of butter on medium heat. Add shallots, garlic 
and tomato paste to the pan and stir frequently for about 3 minutes until fragrant and 
translucent. Add diced tomatoes to the pan and increase heat to high, add ouzo and stir 
until tomatoes break down a bit releasing their juices. Season with salt and pepper and 
add half and half stirring to combine. Remove from heat, set aside and keep warm. 

Boil Pasta according to package directions.  While pasta is boiling, prepare your shrimp. 
Pat shrimp dry and season with Old Bay on both sides. 

Heat a large cast iron skillet or heavy bottomed skillet with canola oil, and once oil is 
almost smoking, place shrimp in skillet with room between each one (sauté in batches if 
necessary). Sear for about 3 minutes a side until cooked through. 

Drain pasta, reserving a cup of cooking liquid, and divide in bowls. Use a bit of reserved 
cooking liquid to heat and thin sauce if necessary and bring to a gentle simmer. 

To serve, ladle sauce onto spaghetti, add 3 or 4 shrimp on top. Garnish with extra basil, 
a tablespoon of breadcrumbs and parmesan if using. Serve immediately and enjoy!

*Herbed Panko Crumbs:  In a small skillet, melt a tablespoon of butter and add a cup of 
panko, sauté on medium low until golden brown, stirring frequently until golden brown 
(about 4 minutes).  Once golden, remove from heat and add 1 tablespoon of finely 
chopped parsley.


