Summer Shrimp Scampi with
Tomatoes and Corn

Serves 4

e 450 g large shrimp, peeled and deveined

e Salt and black pepper

e 2 T extra-virgin olive oil

e 280 g (20-30) cherry tomatoes

e 2 C fresh corn kernels (from 4 ears)

e 5 garlic cloves, minced

o Y5 tsp red-pepper flakes

e 60 ml dry white wine

e 2T lemon juice (1 lemon), plus wedges for serving (optional)
e 70 g unsalted butter, cut into 5 pieces

e 3 T chopped parsley or chives, or torn basil leaves
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Pat the shrimp very dry and season with salt and pepper.

In a large skillet, heat the olive oil over medium-high.

Add the shrimp and cook until pink and lightly golden in spots, 1 to 2
minutes per side. Use a slotted spoon to transfer the shrimp to a plate.
Add the tomatoes to the skillet, season with salt and pepper, and cook,
stirring just once or twice, until they start to blister in spots, 3 to 4 minutes.
Add the corn, season with salt and pepper, and cook, stirring just once or
twice, until the tomatoes burst and the corn is golden in spots, 3 to 4
minutes.

Add the garlic and red-pepper flakes and cook, stirring, until you smell
garlic, about 1 minute.

Reduce heat to medium, and add the wine and lemon juice, scraping any
brown bits from the bottom of the pan.

Cook until nearly evaporated, then add the butter and stir until melted.
Add the shrimp and its juices and stir until warmed through. (If the sauce
breaks and looks greasy, add 1 or 2 teaspoons of water and stir until
emulsified.)

10.Remove from heat, add the herbs, season to taste with salt and pepper, and

serve with extra lemon for squeezing over, if you like.

SEAFOOD - 21¢j



BEOIE-XFv E MREMNIED
avAY
4 NHJ

KRERIE 450g9(RETLNTEDHE
ZED)

B EE A
IHDRNIGN=D0F)—=THAIL K
C2

==pxbh 280g(20~30 1)
HRIEODS DR 2 By T (4 KS5)
Zoz=H(HLATY) B K
REFEFIL—Y INSLY
H74>(KZ4) 60ml

LEVH KEC 2 @A) + LEVOLLEY (AT ay)

I /22— 70g(5 DIZ8]B)
INEVFEFEF AT FHD)EEENACILOEBLES) KL 3

1. TEZLOAYER ML, BERBMTHRAITLET,

N

© oo N

KEBRAFLYNCHRBNIZA)—T AL EELE T,

IEZMA. EVIBIZRY, FOMICECESBICEDIET1I~2 HE. MEERESE
T4, NHERTS—UEFOTCIEZMIZHELET,

AFLyNZbRhEI A, EER AR TRAITL, 3~4 2/, EoRIZEMNELTS
FT. 12 AEFHAZRERLSESTET,

fMIEODDEMA, WERBAMTHAITL, 3~4 2@ MMNELT MIEOTIUHN
HOMICEHSBIZRBIET, 1~2 AEITNEBELEISEZTET,
ZUZOERBEEFILU—IEMA. BYDILDETH 1 pEINZEEGASTHEL
7.

REFRRIZRIF, TAVELEVHEZMZ, BEDETEEZZIYRVET,
(FIFRRETIETHEL. TORNI—ZINZ, BIT2ETHEEETET,
IELFDD2—RENMA BEDIEFTHEREET, (V—ANXDBEL THO(FERE
2258, KENSC 1~2 AT, HALTEDETHEEEET, )

10. KB TRAL N—TZMA. BEEPEMTHKRER AT, BIFATLEVERZT

RELET,

SEAFOOD - 21¢j



