Linguine with Scampi-Style Shrimp in Lemony Garlic Sauce
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Ingredients:

¼ cup olive oil
4 – 6 cloves garlic, finely sliced

Salt
½ cup freshly-grated Parmesan (don’t be cheap - buy the best you can afford)
4 ounces dried linguine or fettuccini pasta

12 medium-sized shrimp, peeled and deveined (leave tails on)

2 green-onions/scallions (white and green parts), sliced

¼ teaspoon granulated garlic powder

¼ teaspoon ground, black pepper

2 tablespoons lemon juice (the juice of 1 lemon)
A pinch of crushed, red-pepper flakes (optional – but I love lots of it!)

Preparation:

Sprinkle the lemon juice, salt, garlic powder and black pepper all over the prepared shrimp. Set aside.

Place the oil in a 10” skillet over low heat. Add the garlic slices. Don’t walk away, check your emails or get on your phone because the garlic will burn and you’ll have to start over. The garlic should barely be simmering in the oil – actually, it should just be lying there leaking essential oils. If using red-pepper flakes, add them in to cook with the garlic slices.

Cook your pasta just al dente (with some slight degree of residual firmness to it). When it is cooked, drain it well and toss it with a little olive oil in the empty boil-pot with tongs so it doesn’t stick together while you go to the next step.

You will begin to smell the garlic in the oil and, at that point, add the shrimp to the pan with the scallions; sauté over medium heat until the shrimp turn pink. Pour the contents of the skillet into the drained boil-pot with the pasta. Add a little more lemon juice, to taste, then add the cheese and toss well with your tongs over the residual heat of the stove.  Serve with hot garlic bread.

