SHRIMP ALFREDO POT PIE
3 
tablespoons unsalted butter, divided

2
pounds medium peeled, deveined raw shrimp

2 
tablespoons minced garlic, divided

1 
(16-oz.) jar alfredo sauce

2 
cups frozen green peas, thawed

2/3 
cup diced ham (about 3 oz.)

2½
ounce Parmesan cheese, shredded (about 2/3 cup)

¼
teaspoon kosher salt

¼
teaspoon black pepper

½
(17.3-oz.) pkg. frozen puff pastry sheets, thawed

1 
tablespoon chopped fresh flat-leaf parsley

Preheat oven to 400°F. Heat 2 tablespoons of the butter in a large skillet over medium. Add shrimp and 1½ tablespoons of the garlic; cook, stirring often, until opaque, 3 to 4 minutes. Transfer to a cutting board, and coarsely chop. Stir together shrimp mixture, alfredo sauce, peas, ham, cheese, salt, and pepper in a large bowl.

Spray an 8-inch square baking dish with cooking spray. Spoon shrimp mixture into prepared baking dish. Roll pastry sheet to a 9-inch square, and top dish with puff pastry sheet. Cut 4 slits in center of pastry. 

Place remaining 1 tablespoon butter and remaining 1½ teaspoons garlic in a small microwavable bowl, and microwave on HIGH until melted, about 45 seconds. Brush over puff pastry. Bake in preheated oven until pastry is lightly browned, about 20 minutes. Reduce oven temperature to 350°F. Continue baking until golden and puffed, about 15 more minutes. Let stand 10 minutes before slicing. Sprinkle with parsley.
Active Time 10 Mins 







Total Time 55 Mins
Serves 8 (serving size: 1 slice)






RECIPE BY WELL DONE

