Orecchiette Pasta with Shrimp, Scallops and Zucchini  

Serves 4 Big Travelers or 6 normal folks

Hey Little Home Chef…your humble fish monger has just given your friends and love ones another excuse to be, head over heels, in love with you.  The fresh mint in this dish will give you the same sensation as a York Peppermint “Patty” with out being Chubby Charlie…let’s face it that Patty wants us to be fat…I can really see her true colors now

Ingredients

1 pound Orecchiette pasta: of course we carry this at Metro…they have it all

1/4 cup olive oil 

2 large cloves garlic, minced fine 

2 tablespoons small capers, rinsed and drained 

1 hot cherry pepper seeded and chopped or 2 pinches of crushed red pepper…of course if you don’t like the heat you can omit. What? I didn’t call you a big Mary.

2 small zucchini, finely diced 

¾ pound of a pound of Medium Shrimp cleaned and deveined tails off

¾ pound of Scallops Sea or Bay if the Sea Scallops are very large cut in half

2 cups Arugula 

¼ cup of mint leaves roughly chopped

The juice of one lemon

How it’s done

Cook Orecchiette pasta in a large saucepan of boiling salted water until al dente. 

Meanwhile, heat oil in a large frying pan over medium heat. Add garlic, capers, hot pepper, zucchini and 1 tsp salt, and cook, stirring, for 3 minutes. Increase heat to high. Add scallop and toss for 2 minutes then add shrimp and cook for another 2 to 3 minutes or until cooked through. 

Drain pasta, reserving 1/3 cup cooking water. Add pasta, Arugula, 3/4 of mint, lemon juice and reserved cooking water to shrimp and scallop  mixture. Season with salt and pepper, then toss until Arugula is slightly wilted. Garnish with remaining mint to serve.

What’s this, I just received my invitation to the Wedding of Peppermint Patty and Chubby Chuck…I hope my seat is close to the bar. 

