Garlic Spaghetti with Shrimp
Ingredients:
1 pkg. (16 oz.) Spaghetti
5 – 10 Garlic Cloves (depending on size)
1 cup Cherry Tomatoes
Goya Adobo (to taste)
Pinch of Crushed Red Pepper Flakes (optional)

½ cup of Extra Virgin Olive Oil
2 cups fresh Spinach, packed
1 cup Shrimp (thawed, peeled, & deveined)
Salt & Pepper (to taste)
Sprinkle of Parmesan Cheese (optional)

Directions:
1. Thinly slice 5 – 10 garlic cloves. Larger cloves can be less while you’ll need more if they are small.
2. In a pan, add ½ cup of extra virgin olive oil and the sliced garlic cloves. Turn heat to medium low and let it start to
sizzle. Be careful not to let the garlic burn or get too brown. Once it starts sizzling, decrease the heat a little more to
allow the garlic flavor to continue to infuse in the oil and avoid it from browning too quickly. Let it simmer on this
lowered heat for the duration of the pasta cooking.
3. Cook spaghetti according to package directions. Be sure to salt the water and add about a tablespoon of oil to the
water before cooking the spaghetti. During the last minute or two of the spaghetti, add in about 2 cups of fresh spinach
to the boiling pasta water. Mix thoroughly and finish cooking pasta. Once done, turn off heat, drain spaghetti and return
to pot while still warm.
4. Meanwhile, as the spaghetti cooks, prepare cherry/grape tomatoes by rinsing them and cutting them in half. Set
tomatoes aside.
5. Remove oil and garlic from pan with a large spoon and transfer it to the spaghetti. Leave a little bit of the oil behind in
the pan to fry the shrimp in the following steps. Mix the garlic oil thoroughly in the spaghetti. Add Adobo, salt, and
pepper to taste. Again, mix thoroughly.
6. With some of the oil left behind in the pan, turn the heat to high. Once it reaches temperature, add the thawed
shrimp. Oil may splatter so be careful. Add salt and pepper to taste and cook shrimp for about 2 – 3 minutes, just until it
is no longer opaque. The larger the shrimp, the longer it may take to cook through.
7. As soon as shrimp is cooked, turn off heat and add tomatoes to the pan. Mix to allow tomatoes to absorb some of the
garlic oil and to warm up. Do this for no more than about 30 seconds. If left too long, tomatoes will break apart.
8. Add shrimp, tomatoes, and remaining olive oil to the pot with the spaghetti. Mix contents thoroughly. Garlic Spaghetti
with Shrimp is ready to be served. *If desired, you can top it off with crushed red peppers and/or parmesan cheese.

