Southwestern-Style Shrimp and Mushroom Pasta

YIELD: 24 SERVINGS

Ingredients




Weights/Measures

Fresh fettuccine, uncooked


4 pounds, 8 ounces

White mushrooms, sliced


6 pounds

Butter





4 ounces

Vegetable oil




1 cup

Bacon, chopped



1 pound 8 ounces

Trimmed chard leaves, sliced thinly

3 pounds

Shallots, copped finely



1 pound 8 ounces

White wine




1½ quarts

Half and half




3 cups

Salt





as needed

Pepper





as needed

Cayenne pepper



as needed

Shrimp, peeled and deveined


6 pounds / 36-40 count

Lemon juice




¾ cup

Chopped, toasted pecans


12 ounces
Directions Per Order:
1. Cook 3 ounces fresh fettuccine in boiling salted water until just done, about 5 minutes; drain.  Reserve.

2. Over high heat, sauté 4 ounces mushrooms in 1-teaspoon butter and 1-teaspoon oil, until lightly brown, about 3 minutes, reserve.

3. In same pan in 1 teaspoon oil, sauté 1 ounce bacon, 2 ounces chard and 1 ounce shallot until shallot is soft, about 3 minutes.

4. Deglaze with ¼ cup white wine; reduce by half.  Stir in 2 tablespoons half-and-half, 1/8 teaspoon salt, pinch pepper, pinch cayenne, 3½ ounces shrimp, reserved mushrooms and cooked pasta.  Simmer until shrimp are just firma and sauce reduces.  Stir in ½ tablespoon lemon juice.

5. Serve garnished with ½ ounce pecans.
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