Seriously Easy Seafood Pasta
The name says it all…if you can’t pull this one off, I lovingly suggest you paint a little “L” on your forehead and call for take out.

Serves 4

Ingredients 

4 tablespoons unsalted butter
8 tablespoons olive oil
2 tablespoon minced garlic
2 teaspoons dried basil, crumbled

½ teaspoon of dried oregano crumbled 
2 teaspoon fennel seeds, crushed
1/2 pound medium uncooked shrimp, peeled, deveined
1/2 pound scallops

In regards to the seafood you can use anything you desire but I also love this dish with Monkfish cut into cubes or even lobster meat 
1 pound linguini or spaghetti or whatever pasta makes you feel amorous 
1/3 cup grated Parmesan
Additional grated Parmesan

How it’s done 

Bring a pot of salted water to a boil for pasta.  When water boils drop in pasta.

Meanwhile melt butter with 4 tablespoons oil in heavy large skillet over medium heat. Add garlic, basil and fennel and sauté 1 minute. Add shrimp and scallops and sauté until both are just opaque, about 4 minutes.

Meanwhile your pasta should be almost done but al dente (firm to the bite)
Bring the pasta out of the boiling water right into your skillet; the pasta should be wet with the pasta water.  Allow pasta to marry or at least fool around with the sauce, about 1 minute. 

Add 1/3 cup Parmesan and toss. Plate dish and have additional Parmesan for your guests to add at will.   The only problem with this dish is the endless bragging you will be spewing out while your guests are trying eat.  Shhhhhh…less is more. 

