
Linguine with shrimp, tomato and chilli

400g jumbo shr imp peeled and headless

2 med onions

2 cloves gar l ic

1 can peeled and chopped tomato

Dried chi l l i  to taste

Have a pot of boi l ing water ready for the l inguine and start  s imultaneously

-  cooking t ime 6-8 minutes in total .

Chop onions and gar l ic and fry in ol ive oi l  without browning, set as ide.

Put the jumbo shr imp into the pan with a l i t t le oi l  on high and s inge

the outs ide for 1 minute, turn and do the same add 1/2 glass

of Chenin to soak up pan ju ices and reduce by half ,  add tomatoes

and one spoon of brown sugar.  Add chi l l i  to taste and s immer.

I f  necessary add a l i t t le of l inguine water to prawns.

Set l inguine in a bowl in a spiral  and add sauce with prawns.


