
Creamy Garlic Prawn Pasta with Scallop Sea Sauce

1. Cook your choice of pasta according 
to the instructions on your pasta packet.

2. Cook olive oil in a pan over medium 
heat. Add the prawns or shrimp to the 
pan, seasoning with salt and pepper to 

taste on both sides. Cook approximately 
1-2 minutes on each side, until cooked.  

Once cooked, remove the prawns or 
shrimp from the pan and set aside.

3. Add butter to the pan, stirring until 
melted, then add in the garlic and cook 
until aromatic. Add in either the chicken 
stock or the white wine, cooking until it 
reduces, then add the cream in, turn 
down the heat and allow to simmer. 

Season with salt and pepper to taste, 
then add in the cheese, Scallop Sea 

Sauce and most of the parsley (keep a 
little to garnish the pasta at the end). 
Stir frequently until the cheese melts.

4. Add in the prawns or shrimp and stir 
through. Pour sauce over cooked pasta. 

To serve, garnish with remaining 
parsley.

METHOD
1 Tbsp Kansom Australia’s

Scallop Sea Sauce

1 Tbsp Olive Oil

500g Fettuccine or Pappardelle or 
Linguine

2 Tbsp Unsalted Butter

500g Small Peeled Prawns or Shrimps

6 Garlic Cloves, Crushed

1½ Cups Thickened Cream

½ Cup Chicken Stock or White Wine

½ Cup Parmesan Cheese, Finely 
Grated

¼ Cup Finely Chopped Parsley Leaves

INGREDIENTS
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