
Shrimp and Spaghetti in Anise Cream Sauce

2 SERVINGS     |     HANDS ON TIME:   minutes     |    TOTAL TIME:  minutes

Wahoo Seafood Shrimp, thawed

Della Casa Spaghetti, thawed

Cal-Organic Spinach, washed and dried

Brothers Herbs Chives

Farmhouse Kitchen Anise Cream Sauce

Farmhouse Kitchen Chili Butter

Oil of choice

Salt and pepper

STEP 1 Set a pot filled ¾ with water and 1 tsp of salt on high heat to boil. Meanwhile, remove the

shrimp from its package and discard the peel and tails. Set the shrimp aside. Chop the chives and

set aside.

STEP 2 Once the water is at a rolling boil, drop in the pasta and stir once, separating any clumps.

Cook for 2-3 minutes until al dente. Strain and run under cold water until cooled. Toss with oil to

prevent sticking and set aside.

STEP 3 Place a large saute pan with 1 tbsp of oil on medium high heat. Salt and pepper the shrimp

and carefully place in the pan. Cook 1-2 minutes each side until shrimp becomes opaque and fully

cooked. Add in the cream sauce, pasta, and spinach and reduce the heat to a light simmer.

STEP 4 Swirl the pan and combine the spinach, shrimp, and spaghetti. Once the sauce has

reduced to thick and the spinach is wilted, add the chili butter and stir/toss to combine. Keep the

pan moving and stir in a circular motion.

Top your anise cream shrimp and spaghetti with fresh chives. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Shrimp - Keep frozen until 24-48 hrs before use. Thaw in a bowl in the refrigerator overnight

Spaghetti - Keep frozen until 24 hrs before use. Thaw in the refrigerator

(Ingredients: Durum semolina, eggs, salt)

Spinach - Keep in its bag in the refrigerator

Chives - Keep wrapped in a damp paper towel in the refrigerator

Anise Cream Sauce - Store in the refrigerator

(Ingredients: Vegetable stock [onion, carrot, celery, black peppercorn, bay leaf, parsley], white wine,

heavy cream, star anise, yellow onion, garlic, butter, salt)

Chili Butter - Store in the refrigerator

(Ingredients: Butter, red pepper flakes, salt)

*Contains shellfish, dairy, gluten, egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Shrimp and Spaghetti in Anise Cream Sauce

4 SERVINGS     |     HANDS ON TIME:   minutes     |    TOTAL TIME:  minutes

Wahoo Seafood Shrimp, thawed

Della Casa Spaghetti, thawed

Cal-Organic Spinach, washed and dried

Brothers Herbs Chives

Farmhouse Kitchen Anise Cream Sauce

Farmhouse Kitchen Chili Butter

Oil of choice

Salt and pepper

STEP 1 Set a pot filled ¾ with water and 1 tsp of salt on high heat to boil. Meanwhile, remove the

shrimp from its package and discard the peel and tails. Set the shrimp aside. Chop the chives and

set aside.

STEP 2 Once the water is at a rolling boil, drop in the pasta and stir once, separating any clumps.

Cook for 2-3 minutes until al dente. Strain and run under cold water until cooled. Toss with oil to

prevent sticking and set aside.

STEP 3 Place a large saute pan with 1 tbsp of oil on medium high heat. Salt and pepper the shrimp

and carefully place in the pan. Cook 1-2 minutes each side until shrimp becomes opaque and fully

cooked. Add in the cream sauce, pasta, and spinach and reduce the heat to a light simmer.

STEP 4 Swirl the pan and combine the spinach, shrimp, and spaghetti. Once the sauce has

reduced to thick and the spinach is wilted, add the chili butter and stir/toss to combine. Keep the

pan moving and stir in a circular motion.

Top your anise cream shrimp and spaghetti with fresh chives. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Shrimp - Keep frozen until 24-48 hrs before use. Thaw in a bowl in the refrigerator overnight

Spaghetti - Keep frozen until 24 hrs before use. Thaw in the refrigerator

(Ingredients: Durum semolina, eggs, salt)

Spinach - Keep in its bag in the refrigerator

Chives - Keep wrapped in a damp paper towel in the refrigerator

Anise Cream Sauce - Store in the refrigerator

(Ingredients: Vegetable stock [onion, carrot, celery, black peppercorn, bay leaf, parsley], white wine,

heavy cream, star anise, yellow onion, garlic, butter, salt)

Chili Butter - Store in the refrigerator

(Ingredients: Butter, red pepper flakes, salt)

*Contains shellfish, dairy, gluten, egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


