
Throw It in the Pan Pasta (Serves One)

I had cooked some whole wheat pasta the night before, so this all came together 
in about 30 minutes. Of course, you can use what you have on hand, but this was a 
delicious medley. If I’d had some fresh spinach, I would have thrown that in after the 
shrimp until it just wilted.

INGREDIENTS

2 tblsp. olive oil
½  of a large onion, sliced
2 cloves of garlic, sliced
½ cup of plain jarred tomato sauce
1 oz. cream cheese
2 tsp. butter
¼ cup of balsamic vinegar
½ cup of frozen peas
6-8 shrimp (I used frozen, but this would go together even quicker if you defrosted 
first)
8 kalamata olives
2/3 cup of cooked pasta (your choice)
Salt, pepper, red pepper flakes, to taste
Parmesan, to taste
4 large fresh basil leaves, chiffonade

If you don’t have cooked pasta on hand, set a large pot of water to boil. While you 
are waiting, chop half of an onion. I like to slice the onion into little crescents for this 
kind of dish. Sliver garlic. This comes together quickly, so if you are waiting on pasta, 
hold off cooking the sauce until a few minutes before the pasta hits the water. Add 
olive oil to warm pan and start sautéing the onion. Once it starts to soften, add the 
sliced garlic. At this point, add Kosher salt and some red pepper flakes for a little 
heat. As the garlic softens, add tomato sauce (this is a dry sauce, so don’t use too 
much). Once the sauce is heated through, add an ounce of cream cheese and a 
pat of butter. As that melts, stir in the balsamic vinegar. Let that cook down until it 
thickens a bit. If you are cooking the pasta fresh, add to boiling water at this point 
and lower the heat on the sauce. If it thickens too much, add a small amount of 
water to loosen the mixture.

Once the pasta is cooked, drained and ready, add *frozen uncooked shrimp and 
frozen peas to the sauce and cover the pan with some freshly ground pepper. Let 
the shrimp cook a bit and then turn and cook on the other side. Add kalamata olives 
and pasta and toss to coat the pasta well. Toss and cook just long enough to let the 
olives and pasta heat through (if you are putting in freshly cooked pasta, heat the 
olives for a minute or two and then add the pasta to the pan to toss with the sauce).

Serve with parmesan and fresh basil on top. Mange!

*Normally, I would have defrosted the shrimp first, but I was HUNGRY, so I threw in 
six shrimp and about half a cup of peas FROZEN. No problem and saves you even 
more time and steps.


