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Fettuccini with Cockles and Shrimp 
Serves 4

Rainy Day Weekday Sexy…what the…Yeah, that was my old radio name in college and could also be yours you salacious kitchen DJ.  It’s time to drop the needle of Seafood and pasta on the weekday to gently caress your…sorry, got a little carried away, just make this dish, its wonderful 

Ingredients 

1 pound of Cockles

¾ pound of Medium Shrimp cleaned and deveined tails off. Metro would love to undress your shrimp just ask…we do it for free

6 tablespoons of olive oil

1 clove garlic crushed with the flat of your knife

1 good pinch of crushed red pepper

¼ cup of white wine

The juice of one lemon

1 teaspoon of lemon zest

½ bunch of flat leaf parsley chopped coarsely 

1 pound of Fettuccini 

Salt and pepper

How it’s done

The Cockles should be very clean already especially if you got them from Metro.  But none the less, you can give them a good rinse under cold water…discard any cockles that don’t close.  

In a large lidded saucepan heat the olive oil and add the garlic and crushed red pepper.   After 1 minute add the cockles and the wine. Cover with the lid and continue cooking for 1-2 minutes, or until the cockles open. If any cockles remain closed at the end of cooking, discard them.

Next add the shrimp and cook for another 4–5 minutes, then add the lemon zest and lemon juice. Remove the pan from the heat and add the chopped parsley. Season to taste with salt and pepper.

Meanwhile, cook the Fettuccini in lightly salted boiling water for 7-8 minutes, or until al dente. Drain the pasta and combine in the pan with the cockles and shrimp. Mix together well and serve immediately…whatever you do don’t make eye contact while eating…this dish is a freakishly powerful aphrodisiac…and no one wants to see your freak at the table. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












