SHRIMP IN PURGATORY
3
tablespoons olive oil

1
yellow or red onion, minced


Kosher salt and black pepper

8
garlic cloves, minced

1
teaspoon dried oregano

½ to 1
teaspoon red-pepper flakes, plus more for serving

½
teaspoon fennel seeds

2
tablespoons minced jarred Calabrian chiles or minced jarred cherry peppers, stems 
removed, or cherry pepper relish

8
ounces roasted red peppers, drained and chopped (about 1 cup)

1
(14-ounce) can whole or crushed tomatoes

1 
to 1½pounds peeled, deveined shrimp

2
scallions, thinly sliced

1
tablespoon capers, drained

½
cup grated Parmesan, plus more for serving

Warm the olive oil in a 12-inch skillet over medium-high. Add the onion, season generously with salt, and cook, stirring, until the onion is translucent, soft and starting to turn golden, 7 or 8 minutes. If necessary, decrease the heat to medium to prevent scorching.

Add the garlic and cook until fragrant and softened, about 2 minutes. Stir in the oregano, red-pepper flakes and fennel seeds, then the Calabrian chiles, roasted red peppers and tomatoes. (Crush the tomatoes by hand, if using whole.) Season with salt and pepper. Bring to a simmer, adjust the heat to maintain a simmer, and cook for about 5 minutes to slightly reduce the sauce and blend the flavors.

Add the shrimp, scallions and capers, and cook until the shrimp are curled, pink and opaque, 3 to 7 minutes, depending on size and quantity. Turn off the heat and taste the sauce. Add more red-pepper flakes, salt and pepper, if you like. Sprinkle the cheese over the top and serve, passing more Parmesan and red-pepper flakes at the table.
This one-skillet shrimp dish is inspired by the bright flavors of eggs in purgatory, the classic Southern Italian dish in which eggs simmer in a spicy tomato sauce. The exact origins of the name are uncertain, but many say the sauce is meant to represent purgatory, and the eggs, souls. Here, shrimp stand in for the eggs, and the tomato sauce is rich and tangy, with roasted red peppers and capers. You can use frozen shrimp; just defrost them first. Serve the shrimp in shallow bowls, with crusty bread, or over orzo, couscous or polenta. Find a slow cooker version of this dish here.

SERVES:  4   
Reallylly, Susan, the point of the dish is the chiles, so why should you "caution" us? And if you don't think the oregano, scallions and capers add flavor, leave them out and see what you get. Substitute chicken for shrimp? O.k. but, is that about cost or taste, or making an entirely different dish?

Is this helpful? 83

Wiiiam.s2 years ago

This looks really good, can't wait to try it; but I think you should use only fresh wild USA shrimp and cook for at most 4 minutes turning a couple of times.

Is this helpful? 43

Top 102 years ago

One of the best recipes from the Times I have ever had..I followed recipe best I could..only heard of Calibrian peppers from Bobby Flay..couldn't find them went with cherry peppers..this has serious heat..served over Jasimine Rice. This is Crazy..Crazy good..!!!!

Is this helpful? 38

David C Morris2 years ago

Shakshuka, no?

Is this helpful? 27

Rion A2 years ago

I would like to warn you about using two tablespoons of jarred calabrian chili peppers (such as Tuttocalabrian from Amazon). I used only 1.75 tablespoons and had to add heavy cream to cut the heat. It was actually quite good with the cream added.

Is this helpful? 22

Fred2 years ago

This dish is the bomb! Pairs exceptionally well with a buttery & cheesy Polenta to balance the acidity. I was a bit short on shrimp so I added some chard and it worked wonderfully. If you do make polenta, you can replace some water with a mild shrimp broth by boiling the shrimp peels n' tails. mmm!

Is this helpful? 18

PF2 years ago

One can actually dispense with making the sauce. Eggs in Purgatory is a thrifty Italian dish that uses leftover marinara sauce, bumped up with chilis and herbs, or even veering towards Puttanesca. Seriously, just open a jar of Rao's marinara and take it from there.

Is this helpful? 18

Max Alexander, Rome, Contestant MasterChef Italia 2020-20212 years ago

Calabrian peppers are just small hot red peppers--not as small or hot as Thai bird chiles, about 1.5 to 2 inches long. Just buy any fresh hot red varieties. Likewise use fresh sweet red peppers, frying them with the onions as they do in Calabria. Italians would never use this much garlic--maybe three whole cloves which would then be removed before serving. Red pepper flakes are served at table, not added during cooking. Only Calabrians would add more. Cheese with shrimp? A felony here.

Is this helpful? 18

Filatura2 years ago

I've been making Uova al'Inferno (what's with the Purgatorio?) this way since college, a century ago. Shrimp sounds like a find sub for eggs, now that I can afford it. But my local Gristede's doesn't carry Calabrian peppers (or Napolitani or Siciliani either), so plain red pepper flakes will carry the day. No grated Parmesan, though, thank you. Topping every tomato-based Italianish dish has become a knee-jerk thing and sometimes it's just wrong. Shrimp, capers and cheese? Just no.

Is this helpful? 17

amy2 years ago

Made this and served over polenta. It’s a chilly, rainy day and this was spectacular. Slightly briny and spicy which plays nicely against the sweetness of the shrimp. I will make it again.

Is this helpful? 15

Susan2 years ago

I used ½ the calabrian chiles and no red pepper flakes, and I just used a sprinkling of cheese. I was very excited about this recipe but I think despite all the interesting ingredients, somehow all I could taste was tomatoes and pepper. Couldn't taste oregano, scallions, capers. Also, the shrimp were kind of wasted. Maybe if I made it again I would use chicken. And I would caution against using all the hot pepper.

Is this helpful? 14

Lois Fox2 years ago

This is a keeper—start to finish 1 hour—a record for a NYTimes recipe this delicious. Make certain you have the mis en place because it goes really fast once everything is prepped. I had no Calabrian chilis so per Theresa used 1 tablespoon chili crisp. Shrimp, Pre-deveined started out frozen took 8 minutes, served over pasta. My husband loved it.

Is this helpful? 12

