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Angel Hair with a Lemon Arugula Shrimp Sauce

Serves 4 for a main course or 8 as a pasta course
For those fellow travelers who may turn their nose up at the complete ease of this dish, I gently implore you to try this recipe and tell me to my face that it is not as soul stirring as your first adolescent kiss…I know what you’re thinking, did you have to show us your undressed soul you big sappy fishmonger…I thought I was in a safe place. 
Ingredients

¾ of a pound of Angel Hair Pasta
3 tablespoons olive oil 
1 ½ pounds Medium Shrimp, peel and deveined…remember this task is performed lovingly and free by the staff at Metro, just call in advance
1 red chili (hot pepper), finely diced with seeds removed if you can’t find the hot pepper you can use a generous pinch of crushed red pepper flakes 
Finely grated zest of 1 lemon

Juice of 2 lemons 

2 cups of baby arugula  

Salt and Pepper
How it’s done

Bring a large pot of salted water to a rolling boil and cook the Angel hair for about 5 to 8 minutes or as per the package directions.  We are looking for Al dente pasta here
At the same time, heat a large frying pan to medium high heat; add olive oil, then quickly sauté shrimp for about 1 minute or until just starting to turn pink. Add chili pepper or crushed pepper flakes, lemon zest and juice, and Arugula to the pan and toss briefly to warm.

Next add hot drained pasta to the pan with the shrimp and cook over low heat until the sauce and pasta share the same passion…sorry too much info.   Season with salt and pepper to taste and serve. 
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