Linguine with Roasted
Asparagus & Shrimp

TARGLZEDu—R K+ YU 7 A% g

Serves: 3-4
SE: 3~4 N5y
Prep time: 10 min
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Cook time: 20 min (including roasting)
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Ingredients | #1%}

250—-300 g spaghetti or linguine (400 g fresh pasta)
ANT T 4 FTXV o7 A 3 (Bzf) 250~300g (/XA % 725 4009)
300-350 g frozen shrimp, peeled and deveined (thawed)
MR 300~350g (kiU &AMy | fRR)
12-14 stalks asparagus, trimmed and cut into bite-sized pieces
TANTGIA12~14K Rzl ike L, B89 <85)
3 T olive oil, divided
AV —=TFA N REL 3 (3 THA)
42 g butter
INH— 429
3 cloves garlic, thinly sliced
[ZAMZ 3 (#E0)
¥4 tsp red pepper flakes (to taste)
REFEF7 L—7 /WM& U 34 (FBhFFH THE)
1¥—2 T lemon juice (or more to taste)
LEVH RE U 1%~2 (A R CHE)
20 g freshly grated Parmesan, plus more for serving
IV ARFTF—X (FTVEBAL) 20g+1E i HiEE
Salt and black pepper to taste
MBI Lx) M
Optional Umami Boost (choose one):
BT vy DA T ary (End 1)
- 1% tsp white miso paste (FIBEM /N & U 1v%)
- or 2 anchovy filets, finely chopped (7> Fa & 28 - ZLALID)
- or 1% tsp soy sauce (Bl /& U 1%)
% C reserved pasta water
RAH DD TH Yoli v 7 (¥ 120ml)



Instructions | YEV J5

1. Roast the Asparagus | 7 AT &2 —RX 95

Preheat oven to 200°C.

A —7 % 200°C I TEVT B,

Toss asparagus with 1% T olive oil, salt, and pepper on a sheet pan.

T ARG ERRICOE, FV—TFANVKEL 1%, H, ZLrH>2F57T,
Roast for 10-12 minutes until lightly browned and tender.

10~12 G71F BT, BEX AR DX, o< oo by 7,

2. Cook the Pasta | XA Z 2P T2

Boil salted water and cook pasta until al dente.
WEANTG TN AREET VT TP ThH,
Reserve % cup of the cooking water before draining.
D THZY%H TR TEE, NAZZ5T0 T 5,

3. Sauté the Shrimp | =% Y75 —% 3

Heat remaining olive oil in a large pan.
TIANRNANBRYDF Y =T FANVKE L 1ei K TS 5,

Add garlic and chosen umami boost. Cook 30 seconds.

AT LBATZEWRT v 7OMEIZ N2, 30 ITZERDTHD 2T,

Add red pepper flakes and shrimp. Cook 3—-4 min until pink and opaque.
REFEFLIEZMA, TERE U 7ATHETARELETHOD (F13~447) .

4. Add Pasta & Finish Sauce | /XX & &V —X &t EIF 5

Lower heat. Add pasta, asparagus, butter, lemon juice, and pasta water.
Ka§Go, NRAZ TANRG  NZ— VEUH, @ THEZINR D,

Toss gently until coated. Add Parmesan.

RN L E TRYE, KBRICSVAYF U F—ENZ 5,

Adjust seasoning with salt, pepper, or more lemon.
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5. Serve | B& Y f+HiF 5

Top with extra Parmesan and a drizzle of olive oil if desired.
MLZEED DU, AL EFICF—REeF V=T FANZTTH LU,
A little lemon zest is also a nice touch.
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