BETTE’S DELICIOUS SHRIMP SCAMPI

YOU WILL NEED:

1 TO 1.5 POUNDS OF LARGE RAW CLEANED SHRIMP 

1 CAN ANCHOVIES 

4 CLOVES OF GARLIC CRUSHED 

¼ CUP CHOPPED FRESH PARSLEY 

1 POUND PLUM TOMATOES CHOPPED (ABOUT 8 OR 9) WITH JUICE

DRIZZLE SOME OLIVE OIL IN A SKILLET.  ADD GARLIC AND ANCHOVIES AND SAUTE UNTIL ANCHOVIES DISSOLVE AND GARLIC IS TENDER.  ADD TOMATOES AND PARSLEY.  SIMMER FOR ABOUT 10 MINUTES.  ADD THE SHRIMP, COVER AND SIMMER UNTIL SHRIMP ARE DONE. (ABOUT 5 TO 10 MINUTES) DEPENDING ON THE SIZE OF THE SHRIMP YOU USE.  SALT AND PEPPER TO TASTE.  

I DON’T THINK YOU NEED ANY MORE SALT.  ANCHOVIES ARE NATURALLY SALTY.  

YOU COULD USE COOKED FROZEN SHRIMP TOO.  

SERVE OVER YOUR FAVORITE PASTA

THIS RECIPE IS FROM LISTENER CAROLE PACHECO (BETTE WAS HER SISTER)

NEXT WEEK:  MARTHA’S CHICKEN SOUP

