BUTTERY SHRIMP WITH PEAS AND POTATOES
5 
cups water

2 
tablespoons plus 1 tsp. kosher salt, divided, plus more to taste

8 
ounces baby gold potatoes, cut into ¼-inch-thick slices (about 1 ¾cups)

8 
ounces shelled fresh or frozen English peas (about 1 ½cups)

¼ 
cup unsalted butter

¼ 
cup extra-virgin olive oil

1 
medium shallot, finely chopped (about 1/3 cup)

1
 medium-size fresh Fresno chile, stemmed, seeded (if desired), and finely chopped (about 2 
Tbsp.)

4 
medium garlic cloves, finely chopped (about 4 tsp.)

1/3
 cup dry white wine

12 
ounces peeled and deveined tail-on raw large shrimp

¼ 
teaspoon black pepper, plus more to taste

1 
cup lower-sodium chicken broth

¼ 
cup heavy cream

1/3
 cup chopped fresh dill


Crusty bread, for serving

Bring 5 cups water to a boil in a 12-inch skillet over medium-high. Stir in 2 tablespoons salt. Add potatoes; cook, stirring occasionally, until barely tender, 5 to 7 minutes. Using a slotted spoon, transfer to a plate. Add peas to boiling water; cook, stirring occasionally, until crisp-tender, 2 to 3 minutes. Remove skillet from heat. Drain peas in a colander; rinse under cold water until cool to the touch, about 15 seconds. Set aside.

Wipe skillet dry using paper towels. Add butter and oil to skillet; cook over medium-high until butter is melted. Add shallot, chile, garlic, and ½ teaspoon salt; cook, stirring often, until mixture is fragrant and softened, 2 to 3 minutes. Add wine; cook, stirring occasionally, until wine is almost completely reduced, about 2 minutes.

Add shrimp to skillet in a single layer; sprinkle with black pepper and remaining ½ teaspoon salt. Cook, undisturbed, until shrimp are partially opaque, about 2 minutes. Flip shrimp, and immediately add broth and potatoes to skillet. Bring to a simmer over medium-high; simmer, stirring occasionally, until shrimp are almost cooked through, about 1 minute. Add peas and cream; cook, stirring occasionally, until heated through, about 30 seconds. Remove from heat. Season with additional salt and black pepper to taste. Sprinkle with dill, and serve with crusty bread.
Unlike their larger, late-season siblings, baby veggies are supremely quick to cook. Creamy new potatoes add substance to this quick one-pan skillet dinner of tender shrimp, fresh shelling peas, and dill, which come together in a sweet and buttery broth laced with cream. 

SERVES: 4








Justin Chapple

 
For added brightness and complexity I would recommend adding the zest of one lemon and a couple more garlic cloves. Also, I think adjusting the broth to cream ratio at the end would lend a more satisfying sauce.
Food & Wine Member

0½9/2023

I used thinly cut yellow squash instead of peas. I found it to be a little boring in taste. It had the heat but was missing something.

Richard Smith

1½0/2022

This is quite tasty exactly as written, which is why I minced asparagus to substitute for the peas and, as one does, used taro root in place of the baby potatoes. Also used Hydro Energy Protein Drink in lieu of the heavy cream and Welch's sweetened grape juice instead of dry white wine. I was all out of salt, so lime juice instead. And then I smoked it all in the Big Green Egg at 255 for five hours. Perfection!

Read More

lauramroe

06/28/2022

This was an excellent recipe. Our kitchen is out of commission for the time being, so I modified to use an instant pot, and even in a rudimentary interpretation this was delicious. I can’t wait to give it proper execution since I know it’ll be even better. Definitely a keeper!

Tomese Sieminskie Buthod

03/13/2022

A great week night supper! I added some carrots with the potatoes, and some snapped green beans with the peas, otherwise, made it as written. Delicious, quick. Will definitely be in frequent rotation here.

Food & Wine Member

02/28/2022

I had asparagus that I wanted to use up so substituted that for the peas. Also no Fresno pepper, so used crushed chili pepper. Very tasty and the broth is wonderful with crusty bread.

Chris David

02/22/2022

