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Ingredients: 

• 1 pound of large size raw shrimp, peeled and deveined 
• salt and pepper to season 
• olive oil for cooking 
• 1 small onion, finely chopped 
• 4 cloves of garlic, minced 
• 1/4 teaspoon of dried oregano 
• 1/4 teaspoon of red pepper flakes, crushed (using the tip of your fingers) 
• 1/2 cup of dry vermouth 
• 4 tablespoons of olive tapenade 
• 1 (16 ounce) package of linguini, cooked to al dente and drizzled with olive oil 

so it doesn’t stick 
• 1/4 cup fresh basil, shredded 
• a handful of fresh Italian parsley, finely chopped 

Preparation: 

Lightly season shrimp with salt and pepper and mix well.  In a large skillet over 
medium high heat drizzle some olive oil and cook shrimp until opaque but make sure 
it’s not fully cooked.  Transfer to a clean bowl and set aside. 

In the same skillet, sauté chopped onions and garlic until softened.  Season with salt, 
pepper, dried oregano and red pepper flakes.  Stir to combine.  Pour vermouth and 
let it bubble and reduce, about 3 minutes.  Then stir in olive tapenade.  Add pasta, 
shrimp, basil and half of the chopped parsley.  Toss everything together and turn off 
the heat.  Feel free to add a little more olive oil to coat everything.  At this point the 
pasta is ready.  Check for seasoning before serving.  Garnish with chopped parsley. 

 


