Shrimp & Sausage Pasta
3/4 pound (375 grams) of uncooked pasta of your choice
1 large sausage link of choice
1 pound shrimp — deveined and shelled
1/2 teaspoon lemon zest
4 garlic cloves — minced
1 pint grape tomatoes — quartered OR about 2 cups of chopped tomatoes5 basil
leaves — cut into thin strips
Olive oil
Salt & Pepper
Parmesan cheese — optional

Bring a large pot of salted water to a rolling boil. Add the pasta and stir in. Cook al
dente, according to the instructions on the package.
Remove the cooked pasta from the water and drizzle with olive oil. Mix the oil into the
pasta to coat all of it. Set aside. Reserve 1 cup of the pasta cooking liquid.
Slice the sausage link into 1/2 inch rounds, approximately, and carefully remove the
casing. Cut the slices in half.
Heat a little olive oil in a skillet and add the sausage. Cook it, flipping a couple of
times, until it is completely cooked through. Set aside, do not wipe down your skillet.
Add the shrimp to the skillet. Top with the lemon zest and season with salt and
pepper. Do not go overboard with the salt. Cook the shrimp all the way through —
about 2.5 minutes per side — and set aside with the sausage.
Add the garlic to the skillet and scrape the bottom. Cook for about a minute until it is
aromatic. Add the tomatoes and mix. Season with salt and pepper. Cook until the
tomatoes start to wilt. Return the sausage and shrimp to the skillet and mix well.
Return the cooked pasta and about 1/4 cup of the reserved liquid. Mix and heat
through. Add the basil, mix and serve. You can add cheese if you want. I like mine
without the cheese. Enjoy!
©TheFrugalChef 2020

