Calamari and Shrimp with Zucchini over Angel Hair

This love affair sounded crazy to the perspective parents of Calamari and Shrimp.  But I was there at the wedding and I don’t mind sharing, that I cried like a baby just being in the presence of true love.

These kids are going to make it. 

Serves 4 

Ingredients

3 tablespoons extra-virgin   olive oil

1 zucchini, sliced into thin coins

2 garlic cloves, chopped

¾ pound large shrimp cleaned and deveined with the tails left on for the fancy look…I personally love a good tail 

¾ pound cleaned squid tubes and tentacles cut into ½” rings with the tentacles cut in half.

1 each 28 oz can of plum tomatoes drained and roughly chopped

¾ cup of Fish stock

¼ cup white wine

1 teaspoon lemon juice

1/8 teaspoon saffron pistils, dissolved in 1 tablespoon hot water

1 pound fresh angel hair pasta

Salt

2 tablespoons minced Italian parsley

How it’s done

Heat the olive oil in a large skillet over medium heat and sauté the zucchini until golden, about 10 minutes. Add the garlic and sauté for about a minute.  Next add shrimp and calamari and sauté for about 1 to 2 min or until the shrimp just starts to turn pink. Add the tomatoes, fish stock, wine, lemon juice, and saffron water; cook for 5 minutes, or until the liquid reduces by half.  

Meanwhile, bring 5 quarts of salted water to a boil. Drop in the pasta and cook until the pasta is al dente. Next drain pasta, reserving ⅓ cup of the pasta cooking water. Transfer the pasta and reserved pasta water to the skillet with the shrimp and calamari and toss for 1 minute over medium-high heat. Transfer to a bowl, garnish with the parsley, and serve hot. And please don’t feel bad if you feel the well of tears approaching…embrace your sensitive side. Don’t worry, you can go right back to your cranky self at dessert.

