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M editerranean Shrimp Linguine 
On the previous page I just wrote about how most Italians consider it sacrilege to eat cheese with 
seafood.  And yet here I am pairing shrimp with Feta cheese.  The inspiration for this dish came from a 
dish I had at a local restaurant of prawns, baked with tomatoes and capers topped with Feta cheese.  
It was so delicious that I created a pasta out of it.   It can be found on our spring menu ay Frankie’s.  It 
is one of my favorites, and one of our best selling seasonal menu items.

Serves 5-6 
1 pound Linguine

1/2 cup Extra Virgin Olive Oil

10 to 12 ounces of shrimp--peiled       
and deveined--tails off

2 lemons--one juiced and                            
one cut in wedges

1/3 cup capers--rinsed of brine           
and patted dry

1/2 cup Calamata Olives--pitted          
and coarsely chopped 

fresh ground black pepper                   

2 cups Pomodoro Sauce--see            
recipe on page 83

4 ounces Feta cheese--crumbled

Itatlian Parsley--chopped for garnish

a whole bunch of love 

1. Prepare Pomodoro sauce.  This can be done a day or 
two ahead if you like--which actually makes the flavor 
even better.

2. Begin water for pasta—3-4 quarts with a tablespoon of 
salt added after the water begins to boil.  

3. Heat 2 tablespoons of the olive oil in a large sauté pan 
or straight sided skillet over medium heat.  Add shrimp 
and sauté until nearly opaque.

4. Add about a quarter cup of the lemon juice, along with 
the capers and Calamata olives and a few quick twists 
of black pepper.  Cook until shrimp are a nice white-
coral color, but still moist.  Add Pomodoro sauce and 
turn off heat.

5. Cook linguine until nearly al dente.  Drain, reserving 
about a quarter cup of the pasta water.

6. Add to linguine to shrimp and sauce mixture.  Add 
remaining olive oil and and pasta water.  Warm over 
medium heat until sauce is hot through.  

7. Platter and garnish with lemon wedges and parsley.

Suggested Wine:  Morellino di Scansano
This delightful red is grown in a viticultural region near the south coast of Tuscany.  
It is made from sangiovese grapes, but tends to have brighter fruit than wines 
grown in the hotter interior.  I’ve tried to sell it at the restaurant but nobody knows 
what it is, and it is such a tongue twister that nobody buys it.  Such a pity.

Frankie’s recommendation:  La Mozza ‘I Perazzi’ Morellino di Scansano

Frankie’s Tips:
 ♦ Unless you know how to devein shrimp, I suggest 

you purchase shrimp which have been peeled 
and deveined.  If they come “tails-on”, I suggest 
removing them.  The only other tip here is to not 
overcook your shrimp which causes them to shrink 
excessively and become dry and chewy.
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