Farfalle with Shrimp and Pesto 

Farfalle pasta is, as I’m sure most of you know, the one shaped like little bow ties.  Similar to the bow ties worn in Metro’s highly anticipated “Men of Metro Salty like the Sea” 2010 calendar.  Female travelers brace your cheese graters for our youngest manager’s fettuccine and manila clam Speedo hailing him the title of Mr Fireworks for the month of July. 

Serves 4

Ingredients

20 basil leaves 

20 flat-leaf parsley leaves 

3 cloves garlic, halved 

2 ounces toasted pine nuts or walnuts toasted lightly on a med high heat in a non stick pan  

3/4 cup extra-virgin olive oil 

2 tablespoons extra-virgin olive oil 

Salt 

Freshly ground black pepper 

1 ½ pounds of large shrimp cleaned and deveined then dry with paper towels.  Of course we perform this noble task at Metro.  You decide if you would like the tails left on or taken off. 

8 ounces farfalle.   By all means you can use whatever pasta you have on hand.   This is dinner so let’s keep the ease of and good intentions in the dish…no stress. 

1 small tomato, peeled, seeded and diced, for garnish 

Chopped flat-leaf parsley for garnish

How it’s done 

Bring a large pot of lightly salted water to a boil over high heat.

In a food processor or blender, add the basil, parsley, garlic, pine nuts and 3/4 cup of the oil. Begin to process, scraping down the sides as necessary. Add salt and pepper to taste and continue processing until the pesto is smooth. Set aside.

Salt and pepper your shrimp.  In a large pan over medium-high heat, heat the remaining 2 tablespoons of oil until it shimmers. Add the shrimp and cook for 3 minutes until they are light brown, turning once then add 4 to 6 tablespoons of the pesto.

Meanwhile, add the farfalle to the boiling water and cook according to package directions. Drain and combine with the shrimp and pesto. Transfer to a wide bowl or individual plates and serve immediately, garnished with the diced tomato and chopped parsley.

Note if you’re trying to loose weight leave the Metro calendar opened to the “Salute to sweet shrimp month” (February)…we probably should have used more lemons slices in hind sight. 

 

