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The Kings’ Christmas
Seafood Sauce w/Pasta
 

Ingredients

 

· 2 Bags Seafood Medley
· Lemon Juice
· Dry Oregano
· 2 cans DelMonte Stewed Tomatoes w/ Jalapenos
· Tabasco
· 4 Jars Classico Marinara
· Frozen Diced Onions
· Jar Lobster Base
  

Method

· Heat pot for Sauce: Add Olive oil and Onions – sauté until soft 
· Add Classico and stir in 2 Tablespoons Lobster base 
· Bring sauce to simmer – check to your taste – careful it’s hot!
· Next Pan – Make hot – Add Olive oil and Garlic – count to ten then…
· Add Seafood and sauté for 2 minutes
· Add Oregano to taste (TT), put lemon juice over it (TT)
· Deglaze with White Wine – wine lifts the flavorful stuff stuck to the pan (this is called FOND)

· Combine FOND and everything else into red sauce

· Serve over pasta
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