SHRIMP PASTA:

YOU CAN EITHER BOIL SHRIMP AND PEEL OR TAKE RAW SHRIMP AND 

PAN FRY IT  DOWN IN BUTTER, GARILIC AND BLACKENING SEASON

SAUCE (CAJUNLAND BLACKENING SEASONING)

TO MAKE SAUCE:

SAUTE GREEN ONIONS, RED AND GREEN BELL PEPPER IN BUTTER.  ADD HALF AND HALF AND COOK TIL COMES TO A SOFT BOIL  THEN ADD CRUSHED GARLIC.  YOU CAN ALSO ADD BLACKENING SEASON TO SAUCE.

BOIL FETTICINI OR LINGUINI( WHICH EVER YOU PREFER 

STRAIN IN COLENDAR WHEN COOKED,ADD OLIVE OIL OR BUTTER, ADD FRESH CRUSHED GARLIC, FRESH GRATED ROMANO AND PARMESEN CHEESES,  GREEN ONION, RED AND GREEN DICED BELL PEPPER, YOU CAN ALSO ADD BLACKENING SEASON TO THE PASTA FOR FLAVOR.

ENJOY!!

