	Peppered Shrimp Alfredo
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Prep Time: 30 Minutes

Cook Time: 20 Minutes

Ready In: 50 Minutes

Servings: 4




"A jar of Alfredo sauce gets an added kick with cayenne pepper, Romano cheese, and extra cream. Served with red bell peppers, shrimp, and penne pasta, this is one rich dish!"
Ingredients:
	8 ounces penne pasta

1/4 cup butter

2 tablespoons extra-virgin olive oil

1 onion, diced (I use frozen chopped onion)
2 cloves garlic, minced

½ to 1 red bell pepper, diced

1/2 pound portobello mushrooms, diced (I just used sliced canned mushrooms)
1 pound medium shrimp, peeled and deveined

    (I use already cooked, frozen shrimp that I thaw)
	   1 (16 ounce) jar Alfredo sauce

   1/2 cup grated Romano cheese

   1/2 cup cream

   ½ teaspoon cayenne pepper, or more to taste

   Salt and pepper to taste

   1/4 cup chopped parsley


Directions:
	1.
	Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8 to 10 minutes or until al dente; drain.

	2.
	Meanwhile, melt butter together with the olive oil in a saucepan over medium heat. Stir in onion, and cook until softened and translucent, about 2 minutes. Stir in garlic, red pepper, and mushroom; cook over medium-high heat until soft, about 2 minutes more.

	3.
	Stir in the shrimp, and cook until firm and pink.  (If using already cooked shrimp, just add the thawed shrimp to heat for a minute or two.) Pour in Alfredo sauce, Romano cheese, and cream; bring to a simmer stirring constantly until thickened, about 5 minutes. Season with cayenne, salt, and pepper to taste. Stir drained pasta into the sauce, and serve sprinkled with chopped parsley.
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We got this recipe from AllRecipes.com, and we love it!  The changes we’ve made make this a quick and easy dish.  We double the recipe, which gives us plenty, with some left over for the next day.  (It tastes just as good left over!)
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