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Seafood Marinara Over Linguine
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Ingredients

o I 4 — A clire ity 1Tablespoon chopped fresh basil I
Y y ( ] « 1 cup chopped onion
Y & & Y7 4 / / i . 2 teaspoons chopped fresh oregano
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13/4 cups diced tomatoes, undrained
13/4 cups chicken broth

11/3 cups (12 ounce can) tomato paste
1/2 cup dry red wine or water

8 ounces fresh or frozen medium shrimp
8 ounces fresh or frozen bay scallops

1 pound 3linguine, cooked, drained and kept warm
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R anod I Directions

Heat 1 thsp oil in large skillet over medium-high heat. Add onion and garlic;
b FEBRUARY cook for 2 minutes.
Srompers Jazz Warm-up: 6:45 PM

Concert: 7 P /\/\ 2 1 , 22 , 28’ 29 I Add undrained tomatoes, chicken broth, tomato paste, wine, basil, oregano

and salt. Bring to a boil. Reduce heat to low; simmer for 10 minutes.

MAR H I Heat remaining oil in small skillet over high heat. Add shrimp and scallops;

cook for 3 to 4 minutes or until shrimp turn pink and scallops are no longer
6 & 7 opaque. Add to sauce. Cook for 2 to 3 minutes. Serve over hot linguine.
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