SHRIMP SCAMPI WITH WHITE WINE, GARLIC, AND OREGANO
Adapted from School of Fish
Ingredients:
1 lb. medium shrimp, peeled and deveined
3 T. extra virgin olive oil
3 cloves garlic, pressed
2 T. butter, softened
1/4 c. dry white wine
1 tsp. good-quality dried oregano OR leaves from 1 spring of fresh oregano, chopped
Lemon options: The original recipe calls for the rind from 1/4 preserved lemon. If you haven't got
any, substitute a little lemon zest (perhaps 1/2 lemon's worth).
Juice from 1/2 lemon
Fine sea salt & freshly ground black pepper
Optional: chopped parsley for garnish
Equipment: Large saute pan
Method:
Prepare the shrimp: To get the nice curly shrimp effect, and also to ensure the shrimp cook
through quickly, butterfly the shrimp by cutting deeply along the back, almost in half, until the
shrimp can be opened up like a book, but still connected. Lay the little dudes out flat on a platter
or cutting board as you work. Season the shrimp on both sides with salt & pepper, then let stand a
few minutes (you could chop your parsley for garnish meanwhile). Blot with a paper towel so
they're dry and won't sizzle too much in the next step.
Saute the shrimp: In a large saute pan, heat 1 T. of the olive oil until it shimmers. Gently lay
half the shrimp in the pan (they don't have to be flat, but they do need to be in a single layer) and
cook, without stirring, for 30 seconds. Flip 'em over (still in a single layer, don't let them pile up)
and cook another 30 seconds. The shrimp will probably have curled up by now. Cook a few
seconds more if needed, until just pink through. Remove this batch to a bowl or plate. Repeat with
the other half of the shrimp. When you're done, you'll have a big plate or bowl of sauteed shrimp.
Remove your saute pan from the heat.
Make the sauce: Measure out your wine, ready to add. While your saute pan is off the heat, add
the pressed garlic. It might still be hot enough to sizzle and cook the garlic - if not, place over low
heat and cook for about 30-40 seconds until garlic is fragrant. Add the wine, oregano, and lemon
rind or zest. Return the pan to high heat and cook until the pan is almost dry, about 1 minute. Add
the butter and stir over the heat to emulsify.
Assemble the dish: Add the cooked shrimp along with any juices that have accumulated back
to the pan. Cook over high heat to re-warm, about 1 minute. Squeeze the juice of 1/2 lemon over
the dish and stir it in. Sprinkle with chopped parsley if desired, and serve. This is great over
couscous, rice, or small pasta such as orzo. Or serve with warm & crusty bread to soak up the
delicious sauce. Or both! Ha! Enjoy!
Original post: http://radishrose.net/2014/12/14/ shrimp-scampi-with-white-wine-garlic-andoregano
This is a radish*rose original recipe, adapted from the source(s) named above. All images &
content are copyright protected. All rights reserved. Please do not use my images without prior
permission. If you want to republish a recipe, please credit radish*rose and link back to the
recipe.
Disclosure: radish*rose is an Amazon.com affiliate. Purchases made through links in this post
may earn a commission for radish*rose.

