{ My friend Danny Paquette shared this recipe—a version of the spicy shrimp served in

ROSEMARY 1859
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GARLICKY ROSEMARY SHRIMP

NEW ORLEANS STYLE .

New Orleans restaurants. Eat the shrimp with your fingers, sopping up the garlicky wine

i and rosemary sauce with crusty bread. Spinach fettuccine tossed with freshly grated
L Parmesan complements the bright pink shrimp.

1 pound medium unpéeled ghrimp, rinsed and patted dry

| % cup best quality olive oil
| 1large head (or more) garlic, separated into cloves

3 bay leaves

'-_ 1 generous teaspéon {or more) dried oregano
2 generous tablespoons chopped fresh rosemary, stems removed
| % teaspoon erushed dried red chile pepper (or more) '

Salt and freshly ground pepper to taste
% cup dry white wine -~ KT

.

1 tablespoon Lovely Lemon vinegar or white wine vinegar [see chapter on

herb vinegars)

¢ Juice of 1 lemon

Freshly grated nutmeg

. Meat olive oil in a 12-inch cast-iron skillet.

Add the garlic cloves and sauté for 2 min-
utes over medium heat; do not brown!
Add the shrimp and bay leaves, and con-
tinue to sauté, shaking the pan frequently.
Follow with the herbs and crushed chile
pepper, salt, and pepper, and toss well.
Add the wine, vinegar, and lemon juice,
and simmer until shrimp is pink and tender
and garlic is slightly soft (approximately 5
minutes). Do not overcook! Before serving,

adjust seasonings and sprinkle generously

with freshly grated nutmeg.
Serve in bowls garnished with lemon

 glices. Peel shrimp at table. Wonderful as

is, or serve over spinach fettuccine tossed
with butter and freshly grated Parmesan,
with cracked pepper on the side. Also
tastes good the next day at room tempera-
ture. Serves 4.

NOTE: Traditionally, the shrimp is
cooked until the shells are crunchy, and
the shrimp is eaten, shells and all. The
garlic cloves are also cooked in their skin,
and eaten by squeezing the tender garlic
clove from its skin into the mouth!




