GARLICKY SHRIMP WITH SUMMER SQUASH AND BEANS 5
2 
tablespoons extra-virgin olive oil

1 
medium leek, white and light green parts only, halved lengthwise and thinly sliced (1 
cup)


Kosher salt and pepper

1 
medium zucchini or yellow squash (8 ounces), cut into ¼-inch cubes (about 2 cups)

5 
garlic cloves, thinly sliced

1 
(8-ounce) bottle clam juice

1 
(14-ounce) can white beans, rinsed

1 
pound peeled and deveined large shrimp

1 
tablespoon lemon juice

1 
tablespoon unsalted butter

¼ 
teaspoon crushed red pepper

2 
tablespoons chopped chives


Crusty bread, for serving

In a large Dutch oven, heat oil over medium. Add leek, season with salt and pepper, and cook, stirring occasionally, until softened, 2 minutes. Add zucchini, season with salt and pepper, and cook, stirring occasionally, until zucchini is softened, 3 minutes. Add garlic and stir until fragrant, 1 minute. 

Add clam juice, beans and shrimp and mix well, then cover and reduce heat to medium-low. Cook until shrimp are just cooked through, 4 to 5 minutes. 

Stir in lemon juice, butter, crushed red pepper and 1 tablespoon of the chives. Season to taste with salt and pepper.

Divide the shrimp mixture among 4 shallow bowls and top with the remaining chives. Serve warm, with crusty bread on the side. Aromatic leeks, garlic, clam juice and sweet summer squash create a flavorful base in this brothy shrimp stew. The shrimp gets poached directly in the broth, infusing the liquid with its briny liquor; the canned beans add heft and a pat of butter transforms the juices into a luscious sauce brightened by fresh chives and lemon juice. Serve with warm crusty bread on the side for sopping everything up. Leftovers also make a fantastic pasta salad the next day, tossed with any short pasta, olive oil and grated Parmesan.

SERVES: 4







Kay Chun  May 20, 2026

Theater Goer9 days ago

@Don P. Fish broth or cook the shrimp shells to make a shrimp broth

Is this helpful? 14

Emily10 days ago

Tasty! Be sure to follow the instructions and stick to just the white and light green parts of the leeks. Felt like it could use a hint more acid, so I may try adding a small summer tomato with the beans and shrimp.

