
Wednesday, April 7

6:30 p.m. 

Maryland Style Shrimp Scampi with

ToyBox Tomatoes and Basil  

Virtual Cooking Class

Chef Robbie 

Jester 

1 lb. 16/20 Shrimp 1/4 c. Olive Oil

2.5 qt. Shrimp or Seafood Stock 2 c. Pinot Grigio

1 pt. Heirloom Baby Tomatoes 2 each Lemon

1 h. Garlic (Peeled & Minced) 1 t. Basil Chiffonade

1 c. Dry Vermouth

1 med. Carrot

1 sm. Sweet Onion

2 t. Old Bay Seasoning

1 t. Chives (chopped)

1 stalk Celery

2 t. Parsley Chiffonade

1/2 c. Butter

2 each Bay Leaves 1 lb. Fresh Pasta

1/8 c. Whole Peppercorns Salt & Pepper to taste


