&
DOLCE AMORE

Pasta + Gelato + Sorbet

INGREDIENTS

o 2 tablespoons of olive oil

o 2 gloves of crush garlic

o % cup white wine

o 8 ounces crush fresh plum

o tomatoes,(tomatoes substitutions: crush tomatoes from can or cherry
tomatoes)

o 1 tablespoon chopped basil

o 4-6 mussels

o 2 whole shrimp

o scallops and cockles or manila clams - amount to your liking

o Salt and pepper to taste

o Fresh basil sliced for garnish
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PREPARATION

In a saucepan, heat the garlic with olive oil for 2 minutes until translucent
Add all the seafood except for the shrimp, (it will be added later)

Shake the pan and add wine and continue stirring and cook for 3-4 minutes
Incorporate the tomatoes let simmer for 5 minutes

Season with sea salt and pepper, to taste

Add in the shrimp and cook for | minute
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In a separate pan pour in some sauce add in the already cooked linguine,
sauté until the pasta and the sauce is incorporated

8. Plate the and garnish with basil

DOLCE AMORE PASTA & GELATO
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Umberto Arpaia umberto@dolceamoreny.com Cell: 718-246-5414
146 Albany Avenue .
Lindenhurst NY 11757 Marcello Arpaia marcello@dolceamoreny.com Cell: 718-246-5414
indenhurs ) .
Office: 718-046-5414 Mike Lodolce mike@dolceamoreny.com Cell: 914-774-2280
Alessandro lannece  alessandro@dolceamoreny.com Cell: 516-532-7295

www.dolceamoreny.com




