
1. Place a large pot of water on high heat 

to boil. In the meantime season the 

shrimp with salt, heat a large saute 

pan on medium with two tablespoons 

olive oil. Sear the shrimp on both sides, 

leaving the insides of the shrimp rare 

and tender. Set the shrimp aside and 

put the cherry tomatoes in the pan, 

saute them until they have begun to 

soften and blister, about 3 minutes. 

2. Add the smashed cloves of garlic and 

roast them with the tomatoes for a 

minute or so, then add the wine. Cook 

the alcohol out of the wine and add 

chopped canned tomatoes, the torn 

basil leaves, season it with salt and 

chili flake to taste. Simmer the sauce 

on medium low for 5 minutes and turn 

off the heat, remove the garlic cloves. 

Chop the shrimp into bite-sized pieces 

and place them with the sauce in the 

saute pan. 

Penne with Shrimp and 
Cherry Tomatoes
DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 1 pound Italian penne rigate 

pasta

• Extra virgin olive oil, about ¼ 

cup

• 15 or so ripe whole cherry 

tomatoes

• 1 pound medium shrimp, 

peeled and deveined

• 2 cloves garlic, smashed

• ½ cup white wine

• 1 (15-ounce) can whole Italian 

tomatoes, drained, roughly 

chopped

• 4-5 leaves fresh basil leaves, 

roughly torn

• 1/4 cup chopped fresh Italian 

parsley

• salt, to taste

• crushed red pepper flakes, to 

taste

SERVES 4 3. When the water has come to a rolling 

boil season it with salt until it is “salty 

as the sea”. Drop the penne pasta in 

the water and cook it until just under 

al dente, 6-9 minutes depending on 

the brand, stirring often. Reserve a 

½ cup of pasta cooking water, drain 

the pasta and place it in the saute 

pan with the sauce, return the pan 

to medium high heat. Toss the pasta 

and the sauce together, simmering 

to bring the two for a minute or so, 

adding splashes of pasta cooking 

water as necessary for the consistency 

of the sauce. 

4. Finish the dish by tossing in the 

chopped parsley and a drizzle of olive 

oil and serve immediately.



1. Bring a large pot of water to boil. 

Meanwhile, pile the garlic, capers and 

the red pepper flakes on a cutting 

board and mince them, then mash with 

the flat side of a chef’s knife to make a 

paste. Transfer the mixture to a large 

bowl and add the olive oil, tomatoes 

and olives. 

2. Stir in the basil and adjust the 

seasoning to taste. When the water has 

come to a rolling boil, season it with 

salt until it is “salty as the sea”. Drop 

the bucatini pasta in the water and 

cook it until just al dente, 7-10 minutes 

depending on the brand, stirring often. 

3.  Reserve a ½ cup of pasta cooking 

water, drain the pasta and place it in 

the bowl with the vegetable mixture. 

Toss the two together so the pasta is 

evenly dressed, adding some of the 

reserved cooking water to moisten 

if needed. Finish the dish by adding 

the chopped mozzarella and grated 

Parmigiano, toss again and serve 

immediately.

Bucatini with Olive-Caper Sauce

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 1 pound imported Italian 

bucatini or spaghetti

•  Kosher salt, as needed

• 1 clove garlic, smashed

• 2 tablespoons capers, drained 

and rinsed

• Pinch of red pepper flakes

• extra-virgin olive oil, about ¼ 

cup

• 1 pound ripe tomatoes, diced 

¼ inch

• ½ cup pitted kalamata or 

nicoise olives, chopped

• 8-10 leaves fresh basil, roughly 

chopped or torn

• 6 ounces fresh mozzarella 

cheese, chopped ¼ inch

• ¼ cup freshly grated 

Parmigiano cheese

SERVES 4



1. Preheat the oven to 375 ° F. Cut the 

tomatoes in half lengthwise and toss 

them in a bowl with 2 smashed cloves 

garlic, the thyme, a tablespoon of 

olive oil and salt and pepper. Roast the 

tomatoes on a parchment-lined baking 

sheet, cut side down, until tender 

and charred, 35-45 minutes. Let the 

tomatoes cool and then remove the 

garlic cloves, charred tomato skins and 

thyme, chop them into ¼ inch pieces. 

Set them aside. 

2. Thinly slice the onions and saute them 

in a couple tablespoons of olive oil 

over medium heat until they are golden 

brown, about 20 minutes. Avoid 

moving the onions around the pan 

too much so the natural sugars have a 

chance to caramelize but not char. Set 

the onions aside to cool slightly. 

3. Prepare the seasoned ricotta by 

mixing it in a bowl with the Parmigiano, 

chopped parsley, a tablespoon of oil 

and salt and pepper to taste. 

Bruschetta with Ricotta Cheese,
Caramelized Onions and Roasted Tomatoes

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 8-12 slices rustic Italian bread, 

½ inch thick

• Italian extra virgin olive oil

• Salt and pepper, to taste

• 5 or 6 Roma tomatoes

• 3 cloves garlic

• 2 sprigs fresh thyme

• 2 medium yellow onions

• 4 ounces fresh ricotta cheese

• 2 tablespoons freshly grated 

Parmigiano cheese

• 1 tablespoon chopped Italian 

parsley

SERVES 4-6 4. Switch the oven to the broil function 

and drizzle the slices of bread with 

olive oil; broil the bread until nicely 

toasted. Take the remaining clove of 

garlic and lightly rub it on the toasted 

side of the bread, then smear a 

layer of ricotta cheese, a tablespoon 

of onions and a several pieces of 

roasted tomatoes (along with the 

tomato juices) on top of that.  

Buon Appetito!


