
Cafe Luna

Pasta Carmella

Lemon Basil Pasta Cream Sauce

(or what to do with our Shrimp/Crab/Lobster butter) serves 4-6

2 cup vegetable or chicken stock
1 TBL minced fresh garlic
1-1/2 cup heavy cream
2-4 TBL shrimp butter (or same equivalent unsalted butter or a mixture of both)
4 TBL fresh lemon juice, or the juice of one whole lemon
1/4 cup fresh minced basil
2 TBL minced chives, or the green part of green onions/scallions
2 TBL minced fresh Italian flat-leaved parsley
2# Linguine, Fettuccine or Spaghettini pasta, cooked according to package directions, drained
kosher salt, white pepper and cayenne pepper to taste
2 cups peeled raw prawns (21/25 size is good here), scallops, shrimp or cooked crab or a mixture of all 
Parmesan cheese if wanted, sparingly.

Procedure:

1. In a large stainless steel (*see note below)  frying pan, pour stock, lemon juice and garlic into the pan. 
Bring to a boil, reduce heat and reduce liquid until volume is decreased by one-half. 

2. Add the cream and bring back to boil, reduce heat, and simmer for another 8-10 minutes, or until sauce
is able to coat a spoon and stick on it.  

3. Lower the heat to barely a simmer, adding the shrimp butter, 1 TB at a time (the same for regular butter
if using) and stir into cream mixture until dissolved. 

4.  Add your seafood/shrimp meat and stir until the shrimps are bright pink, and cooked through.  Add your
salt, white pepper and cayenne pepper to taste; you want to just ‘feel’ the cayenne and white pepper....

5. Stir in the fresh basil, chives and the parsley. 

6. Taste!  Taste for enough lemon, salt, and herbs.  Adjust if needed before mixing with your pasta.

7. When sauce is correct and still warm, pour over heated pasta (do this by having a pot of hot water
boiling, dip the pasta in to heat up for just a moment, and then drain well).  Mix well, again, adjust your
seasonings, and serve.  

8. Per serving per bowl:   Make this the presentation: grate Parmesan cheese sparingly over each individual
dish, and then a few grinds of fresh cracked black pepper.

Enjoy.

* I only use stainless steel to make these kind of delicate cream sauces.  If you use aluminum, it has a tendency
to cloud the sauce or turn it greyish, and taste metallic....


