Farfalle with Shrimp and Broccoli

Serves 4

Is that the new off-Broadway production of on aspiring teenage opera singer from Naples who finds his way to America as a stowaway on freight ship, only to have his dreams derailed by befriending a talking rat on the ship who happen to be Pavarotti’s voice coach…what the…no, this is a beautifully simple weekday dish that will have your friends and family belting our arias in your honor.  

Ingredients

1 pound broccoli 

Salt and pepper

1 ¼ pounds of medium shrimp cleaned and deveined: this service is done free of charge at Metro…just call in advance

4 tablespoons unsalted butter

¼ cup olive oil

1/2 cup finely chopped white onion 

1 pound farfalle pasta (Bowtie Pasta); you know my rule on Pasta, if you don’t have the farfalle “love the one your with” 

1 teaspoon fresh thyme leaves 

½ teaspoon of a hot chili pepper finely chopped, more if you like it spicy; you can also use a pinch of crushed red pepper flakes from the pantry. 

1/2 cup freshly grated Romano cheese 

How it’s done

Peel the broccoli stems, removing all the tough, dark green skin and any stringy parts. Separate and wash the florets and stems. 

Bring a large pot of salted water to a boil and add the thick broccoli stems and cook for 7 minutes, then add the florets. When the water returns to a boil, cook for another 10 minute then drain well. You prep the broccoli hours in advance just leave covered on the counter.

Separate the larger broccoli florets into smaller ones and slice all of the stems into thin rounds. 

Put 2 tablespoons of the butter and 2 tablespoons of olive oil a large skillet and bring to moderate high heat. Next add onion and cook onion for 3 to 5 minutes or until softened but not browned.  Add the entire broccoli and stir gently to coat. Reduce the heat to moderate and cook for 6 minutes, stirring occasionally; set aside. 

Fill a large pot with 4 quarts of water and bring to a boil. Add 1 1/2 tablespoons of salt and add the farfalle and stir. Cover and bring back to a boil, then uncover and cook the pasta, stirring frequently, until it is al dente. 

Meanwhile, add the shrimp, thyme and hot pepper to the broccoli and season with salt and pepper. Cook briefly until the shrimp turn pink, 2 to 3 minutes, remove from the heat and stir in the cheese. 

When the pasta is nearly done, add the remaining 2 tablespoons of butter of the shrimp and broccoli. Return the pan to moderate heat and stir gently. Drain the pasta and add it to the skillet. Toss thoroughly for no more than 20 seconds, then transfer the pasta to a warm bowl and serve at once.  One note to all the chefs out there if your guests can’t sing but insist anyway feel free to do as I do and turn the volume up on the wine…it works. 

 

