PESTO SHRIMP MAC AND CHEESE

YOU WILL NEED:  

1 LB FROZEN, COOKED  AND PEELED SHRIMP

2 CUPS DRIED ELBOW MACARONI 

2 EGGS, LIGHTLY BEATEN

1/4C BUTTER, MELTED

1 C HALF AND HALF

1-1/4C SHREDDED FONTINA CHEESE

1/2C PARMESEAN CHEESE

2 CLOVES GARLIC, MINCED 

2 TBS PINE NUTS, TOASTED

1-1/2C LIGHTLY PACKED FRESH BASIL LEAVES, CHOPPED

THAW SHRIMP BY PLACING IN WARM WATER, REMOVE TAILS, RINSE TO REMOVE ANY LOOSE PIECES OF SHELL.  PAT SHRIMP DRY WITH PAPER TOWELS.  CHOP AND SET ASIDE.

COOK MACARONI.  DRAIN AND KEEP WARM. 

WHILE COOKING MACARONI, IN A LARGE BOWL, STIR TOGETHER EGGS, MELTED BUTTER, HALF AND  HALF, 1 C OF THE FONTINA CHEESE AND ¼ CUP OF PARMESEAN CHEESE, GARLIC, PINE NUTS, CHOPPED BASIL AND 1/4 TSP EACH SALT AND PEPPER.  STIR IN SHRIMP AND MACARONI.  

TRANSFER TO A BUTTERED 2 QUART CASSEROLE DISH.  TOP WITH REMAINING CHEESES.

BAKE UNCOVERED FOR 4O TO 50 MINUTES AT 350 DEGREES OR UNTIL HEATED THROUGH.   REMOVE FROM OVEN AND LET REST FOR 10 MINUTES BEFORE SERVING.  
