Tagliatelle with Shrimp and
Mastiha Cream Sauce

This dish takes its cue from a classic Greek taverna shrimp dish.

4 servings

For the Sauce

1 pound (Y2 kilo) large shrimp, heads removed and shelled
but with tails attached

Fresh strained juice of 1 lemon

2 Thsps. butter

1 Thsp. extra virgin olive oil

1 medium onion, very [thely chopped

1 garlic clove, minced

14 tsp. small Mastiha crystals, pounded with a little salt
(see page XXX)

3 large, [dm ripe tomatoes, peeled, seeded and chopped
Y4 cup Mastiha liqueur

1/3 cup heavy cream

Salt and freshly ground black pepper to taste

1 pound (Y2 kilo) tagliatelle or fettucine, boiled to al dente
in salted water and drained

TaAlaTEAEG pe ZAATOX PNE
Fapidec ka1 MaoTixax

To mé&To auTd amoTeAei oUVEXEIX EVOG KAGOIKOU TI&TOU
UE YOPIdEG MGG TAREPVAG.

4 pepideg

Mo ™ ZaAToo

15 KINO HEYAAEG YOPIBEG, XWPIG TA KEPXAIX KXl
KOXOXPIOHEVEG AKX HE TIG OUPEG TOUG

®dpeokooTiypévo Xupd 1 Aspoviou

2 K.0. BouTupo

1 K.0. eEXIPETIK& TXPOEVO EAXIOACSO

1 pYETPIO KPEUMUBI, TTOAU WINOKOUUEVO

1 okeAidax okOPBO, WIAOKOUHEVN

15 K.y. MIKPOUC KpuoT&Aoug MaoTixag, aAeopévouc podi he
Aiyo oG (BA. agl. XXX)

3 PEYGAEC OPIXTEC VTOUATES, EEPAOUDIOUEVEG,
ECOMOPINOPEVEG KO WIANOKOUMEVEG

Ya pNITL. AikéEp MaoTixog

1/3 QNIT{. KPEPA YRAXKTOG

ANKTI KOl PPEOKOXAEOPEVO HAUPO TITTEPI, KATK TTPOTIUNON
15 KINO TQMIGTEAEG 1) pETOUTOIVI, Bpaopéva al dente og
OAGTIOUEVO VEPO KOI OTPAYYIOHEV

. Using a sharp paring knife, remove the threadlike intestine from

the shrimp. Wash, drain, sprinkle with lemon juice, and set aside
in the refrigerator until ready to use.

. Heat one tablespoon each of butter and olive oil in a large skillet.

When the butter stops bubbling, add the onion and cook over
medium-low heat until very soft, about 10-12 minutes. Add the garlic
and stir for a minute or so.

. While the onions are cooking, pulverize the tomatoes in a food

processor until smooth. Add them to the skillet, together with

the pounded Mastiha. Cook the tomato-onion mixture over medium
heat until thick, about 8 minutes. Add the Mastiha liqueur and let
simmer another three minutes.

. Drain the shrimp and add them to the skillet. Simmer for about

four minutes, or until the shrimp Cdm up and turn pink.

Add the cream, season with salt and pepper and stir well but gently
to combine. Just before removing from heat, add the last dab

of butter. Serve hot over the hot pasta.

. Mg éva KopTeEPD POXaipl KOULIVOG, GpaIPOUUE TA EVTEPAKIX

amd TIg yopideg. Tig TAEVOUE, TIG OTPAYYI(OUME, TIC TTEPIXUVOUNE
ME XUMO AepovioU Kl TIG piVOUE 0TNV &KPN OTO WUyeio PEXPI
VOl EINOOTE ETOIPOI VO TIG XPNOIMOTTOIACOUE.

. ZeoTalivoupe 1 K.0. BolTupo Kol 1 K.0. eAxIOAad0 o€ Evax ey&GAO TNy&vi.

MOoAIC To BoUTUPO OTAUGTACE! V& GpPIlEl, TPOCOETOUUE TO KPEUMUDI
KO TO WAVOUUE 0€ PETPIC TTPOCG XOXUNAA QWTIK yix 10-12 AenT& uéxpl
Vo poAak@aoel. MpooBEToupe To 0kOPJO KO AVOKXTEJOUE

yia 1 AemTo.

. [ToATommoI00uE TIQ VTOUGTES OTOV TTOAUKOPTN (MOUATI). Tig TTPOoBETOUNE

07O TNY&VI, Jadi he TNV aheopévn MaoTixa. Mayeipeloude TO Piypo
VTOUATOG-KPEUPUDIOU 0 PETPIO PWTIG PEXPI VO TTAEE, VIO 8 AETTTA.
MpooBEToupe To AIKEP MAOTIXOG KOI GPVOUME TO PiyUO VO OlyoBp&aEl
yix 3 AeTT& QKOUCK.

. XTPOYYI{OUE TIQ YOPIDESG KOl TIG TTPOOOETOUNE OTO TNYQVI.

Tig olyoBpaloupe yix 4 AenT& Tepimou, N MEXP! 01 YOPIdES V& TTRPOUV
Eva PolE XpWH . MPOCOBETOUNE TNV KPEUD, GAXTOTIITIEPWVOULE

KO QVOKOTEJOUE KOAG OMG EAGPPE, VO OECOUV T UNIK& JETAED TOUC.
Niyo TIpIV GTTOPOKPUVOUUE TO TNYG&VI oo TN WTIR, TTPOCOETOUNE

TNV TeAeuTaioe KOUTAAIX BoUTUPO. ZEPBipoupe TNV OGATOX (€0TH

movw oo T {eoTq POKXPOVICK.



