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Olive on Tap Champagne Shrimp Scampi
An elegant twist on the classic shrimp scampi entree, this Champagne Shrimp
Scampi is perfect for a special occasion!

INGREDIENTS: 8 ounces Olive on Tap Roasted Garlic Pepper or
Lemon Pepper Linguine * 3 tablespoons Olive on Tap Garlic But-
ter Olive Oil * 1 tablespoon garlic minced * 1 teaspoon red pepper
flakes * 1 pound Medium cleaned peeled raw Shrimp * 1/2 cup Ex-

tra Dry Sparkling Champagne * 2 tablespoons lemon juice * 1
pinch salt * 1 pinch black pepper * 1/3 cup parmesan cheese
grated * 1 tablespoon parsley diced

Cook linguine according to package directions and set aside. In a me-
dium skillet, melt butter over medium heat. Add in garlic, red pepper
flakes and raw shrimp. The key to cooking shrimp is not to overcook
them. Shrimp are completely cooked when they turn light pink in color
(only about 2-3 minutes). Pour in champagne and lemon juice. Season
shrimp with salt and pepper. Stir in cooked pasta and toss well to coat

pasta and shrimp in the champagne sauce. Top with shaved parmesan

cheese and garnish with parsley.
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