Shrimp and Scallops with Cilantro Fettuccini

Serves 4

I love basil in my pasta dishes as much as the next traveler but in this global culinary sleeping bag we find ourselves in today, I strongly suggest inviting new herbs to a common dish for a more exotic tent mate…I have no idea where that came from…but the dish is awesome

Ingredients 

1 pound Fettuccini

½ cup of olive oil something fruity like the Lebanese olive oil at Metro…I’m just saying

2 tablespoons of finely chopped Cilantro

3 cloves of garlic finely chopped

1 good pinch of crushed red pepper flakes

¾ pound of Medium Shrimp peeled and deveined: We perform this task free at Metro

¾ pound of Sea Scallops Note: If you don’t like scallops you can use just 1½lb shrimp or 1½lb of Monkfish cut into 1½ inch medallions 

2 tablespoons lemon juice

½ cup cilantro leaves roughly chopped

½ cup basil leaves roughly chopped

¼ cup of grated Romano Cheese

Salt and pepper

How it’s done

Cook the pasta in a large saucepan of salted boiling water for 10–12 minutes or until al dente. Drain, set aside and keep warm. 

Heat a large sauté pan over high heat and season the Shrimp and Scallops with salt and pepper. Add half of the olive oil and sauté the seafood for about 2 min then transfer to a warm platter (the seafood should be just slightly undercooked).  In the same pan add the rest of the olive oil and when hot, add the 1 tablespoon of the cilantro, garlic and red pepper flakes and cook for 1 minute. Bring back the seafood to the pan and cook for 2 minutes more or until seafood is cooked through. Next add the pasta to the pan, along with the lemon juice, Romano and the ½ cup each of the cilantro and basil.  Season with salt and pepper and toss to combine.  Just be carful that this new found gastronomic international experience doesn’t have the male travelers thinking that they look cool in a Beret…you just wind up looking silly. 

 

