FIDEO VERDE SECO (GARLIC SHRIMP AND CILANTRO NOODLES)
1½
cups (lightly packed) cilantro leaves and tender stems, roughly chopped

1
cup spinach leaves (about 1 ounce) 

¼
cup (lightly packed) basil, sorrel or tarragon leaves, plus more for garnish

1
jalapeño, roughly chopped

3
cups low-sodium chicken or vegetable broth, or water


Sea salt and freshly ground black pepper

8
ounces dried fideo noodles, filini or angel hair pasta

4
tablespoons extra-virgin olive oil, divided

2
medium garlic cloves, minced

1
pound peeled and deveined large shrimp 

½
cup sour cream, thinned out with a bit of water, for drizzling   

4
ounces crumbled cotija, or other dry salty cheese, such as ricotta salata 

1
medium avocado, thinly sliced

½
lime, plus wedges for serving

Heat the oven to 375 degrees and place a rack in the upper-middle position. Combine cilantro, spinach, basil, jalapeño, broth and 1 teaspoon salt in a blender. Blend at high speed until smooth; reserve.

If using angel hair pasta, working in batches over a large, rimmed sheet pan, break in thirds with your hands. If using fideo or filini, proceed with the recipe. Arrange the pasta on the sheet pan in an even layer and drizzle with 2 tablespoons of oil. Toss the pasta with your hands, spreading it until shiny and coated in oil. Transfer the sheet pan to the oven and bake, stirring or shaking it halfway through, until the pasta is evenly golden brown, 5 to 7 minutes.

Set a large, heavy sauté pan, paella pan or a wide Dutch oven over medium-high heat. Using tongs, transfer the toasted pasta to the pan. Pour the cilantro-spinach puree directly over the pasta. Press the pasta into an even layer to submerge it as much as possible; any noodles that poke over the sauce will still cook and may get deliciously crispy.

Bring to a simmer, and then reduce the heat to medium-low to maintain a gentle simmer. Partially cover and cook until the broth is mostly absorbed, 5 minutes. Uncover and press down on the pasta to keep it compact; cook until it is firm when tapped, has no visible liquid and small craters form across the surface, 6 to 10 minutes. Turn off the heat and let rest, uncovered, for 15 minutes before serving.

Meanwhile, heat the remaining 2 tablespoons oil in a separate large skillet over medium-low. Cook garlic, stirring occasionally, until fragrant and light golden brown, 1 minute. Season the shrimp with salt and pepper and cook, stirring to prevent the garlic from burning, until shrimp are just cooked through, about 4 minutes. Transfer the shrimp to a plate.

Squeeze the juice of half a lime over the skillet of fideo and arrange avocado and shrimp on top. Garnish with extra herbs, drizzle with thinned-out sour cream and sprinkle with cheese. Serve straight from the pan, with lime wedges on the side (or serve at room temperature for a creamier, firmer texture).
Fideo, a staple comfort dish in Mexican home cooking, is prepared in two popular styles: sopa de fideo, a tomato-based broth soup typically served as a first course, and then there's fideo seco — the spoonable main course where pasta is toasted in olive oil until golden and nutty (just like a rice pilaf), then drowned in a bright-tasting, herby salsa verde made with whatever’s hanging around your fridge (cilantro! sad spinach! that half-used bunch of basil!). All the greens get blitzed with jalapeño for a subtle kick. Right before the pasta absorbs all that flavor, add thinly sliced asparagus or other quick-cooking vegetables, like peas, for a fresh summer moment. Finish with a drizzle of crema, a shower of crumbly salty cheese and more fresh herbs. Top it with garlicky shrimp and eat it with a fork, or stuff it into a tortilla.

SERVERS:  4-6
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I hate turning on the oven in the summer. I suppose I could brown/fry the noodles in the same skillet I’d simmer them in.

