CREAMY TUSCAN SHRIMP
2
 tablespoons salted butter

6 
cloves garlic finely diced

1 
pound shrimp

1 
small yellow onion diced

½ 
cup white wine optional

5 
ounces jarred sun-dried tomato strips in oil drained but reserving 1 teaspoon of the oil

1 ¾ 
cups half-and-half

salt to taste

pepper to taste

3 
cups baby spinach leaves washed

 2/3 
cup Parmesan cheese freshly grated

1
teaspoon cornstarch slurry optional

2 
teaspoons dried Italian herbs or to taste

1 
tablespoon fresh parsley chopped

rice optional, cooked, for serving

pasta optional, cooked, for serving

vegetables optional, steamed for serving

Heat a large skillet over medium-high heat.

Melt the butter and add in the garlic.

Fry until fragrant, about 1 minute.

Add in the shrimp and fry until slightly cooked through and pink, about 2 minutes on each side.

Move the shrimp to a bowl and set it aside.

Fry the onion in the butter leftover in the skillet.

Pour in the white wine and cook until the mixture reduces by half, scraping any bits off the bottom of the pan. These bits are called fond, and they’re the secret to making sauces taste amazing.

Add the sun-dried tomatoes and reserved oil and cook for 1-2 minutes.

Reduce the heat to low-medium.

Add the half-and-half and bring to a low simmer, stirring occasionally.

Season with salt and pepper to taste.

Add in the spinach leaves, cooking until they wilt in the sauce

Add in the parmesan cheese. Allow the sauce to simmer until the cheese melts through the sauce. For a thicker sauce, add the cornstarch slurry to the center of the pan and let simmer 
while stirring the mixture quickly until the sauce thickens.

Add the shrimp back into the pan.

Add in the herbs and parsley to taste.

Serve over rice, pasta, or steamed vegetables!
Creamy Tuscan Shrimp is a dish that brings the essence of a sun-drenched Italian coast right to your kitchen. The aroma of garlic sizzling in butter wafts through the air, mingling enticingly with notes of sweet, roasted sun-dried tomatoes. Meanwhile, the succulent shrimp turn pink and tender in the pan, absorbing the buttery richness in each minute of cooking.

As you cook, your kitchen fills with the leafy, fresh scent of baby spinach mingling with the creamy base, accented by whispers of freshly grated Parmesan cheese. Allow the sauce to gently simmer until all the flavors meld into a velvety embrace. Remember, letting the fond release its flavors by gently scraping off the skillet bottom can elevate your sauce to new heights.

Enjoy this creamy concoction spooned generously over pasta or rice, each bite welcoming you with warmth and comfort. Invite friends or family—this dish encourages sharing and conversation. Whether it’s a casual weekday dinner or a special gathering, your table becomes a centerpiece of joy, brimming with the hearty tastes of Tuscany.

SERVES: 4

