
 
 
 
 
 

SPAGHETTI AL LIMONE, WITH SHRIMP  
 
MISE EN PLACE  
 
• Take the butter for your garlic bread out of the fridge the day before your 

class, to soften. 
• Defrost the shrimp thoroughly, and pat dry with paper towel. 
• Fill a large pot with water, for cooking your spaghetti. 
 
 
 
SPAGHETTI AL LIMONE, WITH SHRIMP (serves 4-6)  
Recipe by KATHRYN JOEL 
 
450 g (1 lb) spaghetti 
1 lb raw shrimp, peeled and deveined (21-25 count), defrosted and dried 
Juice of 1 lemon 
Zest of 2 lemons 
1 cup dry white wine, plus ¼ to ½ cup for deglazing the shrimp (or use a splash of 
Pernod) 
1 cup whipping cream 
40 g (3 tbsp) butter, diced and chilled, we use unsalted butter 
¾ cup Parmesan, freshly grated, we use Parmigiano Reggiano or use Gran Padano 
1 tbsp fresh Tarragon, chopped 
Handful of Fresh basil, chives and / or flat leaf parsley leaves, chopped 
Extra virgin olive oil 
Kosher or sea salt, and freshly ground black pepper 
Optional: 1 tbsp fried capers, to garnish (fried in olive oil) 
 
• Place a large pot of generously salted water on a high heat for cooking the 

spaghetti. 
• Making Lemon Sauce: Meanwhile add the lemon juice, zest and 1 cup of the white 

wine to a wide pan and bring to a boil. 
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• Boil until reduced to about ¼ cup, approximately 10 minutes. 
• Gradually whisk in the whipping cream, bringing to a simmer and reduce until 

thickened, about 5 minutes. Season to taste with salt and pepper 
• Maintaining a gentle simmer, gradually whisk the diced butter into the sauce. Add 

the grated parmesan, stirring to combine, and season to taste with salt and 
pepper. 

• Cooking Spaghetti: Meanwhile cook the spaghetti according to the directions on 
the package, just until al dente. 

• Frying Capers: Dry the capers on paper towel, then heat ¼ cup olive oil in a small 
pot and fry the capers until golden, less than a minute.  

• Cooking Shrimp: A few minutes before the spaghetti is cooked, heat a wide skillet 
with some extra virgin olive oil. Season the shrimp with salt, and cook for about 
90 seconds on each side, until just cooked through. 

• Deglaze the shrimp with the additional white wine, or a splash of pernod. 
• Combine Lemon Sauce with Cooked Shrimp: Add the lemon cream sauce to the 

shrimp, together with the fresh tarragon. 
• Finish & Serve: Once the spaghetti is al dente, reserve a cup of the cooking water 

and drain. 
• Toss the drained spaghetti with the sauce and shrimp, adding a few tablespoons 

of pasta cooking water and the chopped herbs. Adjust the seasoning as needed 
and serve right away, garnished with fried capers.  

 
 
FENNEL & WALNUT SALAD (serves 4 as a side salad) 
Recipe by KATHRYN JOEL 
 
1 fennel bulb, with fronds  
1/4 cup walnut halves, lightly toasted 
extra virgin olive oil 
lemon zest 
freshly squeezed lemon juice, to taste 
salt, to taste, we use maldon sea salt 
shaved parmesan, to finish, or you can use pecorino romano 
 
• Heat a pan over a medium high heat, then toast the walnuts lightly, keeping them 

moving. Don’t over toast and remove to a plate or bowl immediately, to cool. 
• Wash and trim the fennel bulbs, reserving and picking the fronds. 
• Core the fennel and shave thinly on a mandoline, or use a sharp knife to slice as 

thinly as you can. 
• In a bowl, combine the fennel and fennel fronds.  
• Roughly break the walnuts into the bowl, add half of the parmesan, then toss with 

lemon juice, olive oil and maldon sea salt to taste.  
• Serve on individual plates, garnished with the remaining parmesan. 
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GARLIC BREAD (makes 1 full size baguette) 
Recipe by Kathryn Joel 
 
1 baguette, choose one that is not too crusty  
100 g (4 oz, 1 stick) butter, at room temperature 
4 cloves garlic, grated 
Handful Italian flat leaf parsley, chopped 
Salt, to taste 
 
• Preheat your oven to 400 F. 
• Make a compound garlic butter, combining the room temperature butter in a bowl 

with the garlic and parsley, and salt to taste. 
• Slice the baguette, without cutting all the way through. 
• Spread butter onto each slice, then wrap the baguette with foil leaving the top 

open. 
• Bake in the preheated oven for approximately 15 minutes, until the butter has 

melted and the baguette is warmed and toasty. 
 
 
EQUIPMENT 
Cutting boards and knives 
Measuring cups and spoons 
Large pot for cooking pasta 
Wide pan, for sauce 
Wide skillet, for shrimp 
Whisk 
Sheet pan 
Foil 
Mandoline (optional) for fennel salad 
Bowl for salad 
Small pot, for frying capers 
Paper towel, for frying capers 
 
 


