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Shrimp Viognier
Recipe By Liz Barbour

Serves 4

1 ½ pounds (8-15 shrimp, de-veined, and peeled)

2 Tbs olive oil

1 small onion, sliced thin
4 garlic cloves, slivered
pinch crushed red pepper
1 cup Candia Vineyard’s Viognier wine(or dry vermouth or sauvignon blanc)

1 pint grape tomatoes cut in half

1 cup heavy cream

1 Tbs orange zest, left in long strips

1 Tbs fresh rosemary, chopped

¼ cup fresh flat leafed parsley, chopped

1/3 cup pine nuts, toasted

Salt and pepper to taste 
1 pound linguini or fettuccini, cooked
 
1.  In a large sauté pan, heat the onion and the oil over low heat.  

2. Cook until the onions are soft and translucent, about 5-7 minutes. Add the garlic and cook an additional 3 minutes.
3. Raise the heat to medium-high and add the shrimp and cook for 1-2 minutes on each side. 

4. Add the wine and simmer rapidly to reduce the wine by about one-third.

5. Add the heavy cream and tomatoes and bring to a simmer.  Cook for about 3 minutes to thicken slightly.

6. Add the crushed red pepper, orange zest, rosemary, and parsley and simmer for an additional 2 minutes to allow the flavors to combine.

7. Finish with toasted pine nuts and season with salt and pepper.  Serve over cooked pasta.

