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Ingredients

1. peeled & deveined    2. previously frozen

10 oz Tail-On Shrimp1

2 cloves Garlic

3 oz Baby Spinach

2 Tbsps Mascarpone 
Cheese

1/4 tsp Crushed Red 
Pepper Flakes

3 oz Diced Pancetta

1 Shallot

1 bunch Parsley

1/4 cup Grated 
Romano Cheese

10 oz Fresh Cavatelli 
Pasta2

1 Tbsp Capers

1 1/2 Tbsps Golden 
Raisins

2 Tbsps Tomato 
Paste

INGREDIENT IN FOCUS
Italian pancetta is seasoned, 
salt-cured meat made from 
pork belly (similar to bacon, 
but not smoked). It adds 
incredible depth of flavor and 
pleasant saltiness to a variety 
of dishes, especially pastas. 
Here, you'll crisp it in the 
pan, then use the rendered 
(or cooked off ) fat to finish 
cooking tender shrimp and a 
rich pasta sauce. 

Serve with Blue Apron  
wine that has this symbol
blueapron.com/wineS

A V O R Y

FULL &

Shrimp & Pancetta 
Cavatelli Pasta
with Spinach, Raisins & Romano

2 SERVINGS    |     25–35 MINS        



CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  Share your photos with #blueapron

Produced in a facility that processes crustacean shellfish, 
egg, fish, milk, peanuts, soy, tree nuts, and wheat.

Blue Apron, LLC, New York, NY 10005

To view this recipe's full nutrition information, SEE FULL RECIPE in the current tab of your 
account at blueapron.com or in the Blue Apron app, then click on VIEW FULL NUTRITION. 
Food safety handling information: blog.blueapron.com/foodsafety
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1   Prepare the ingredients
• Fill a large pot 3/4 of the way up 

with salted water; cover and heat 
to boiling on high. 

• Wash and dry the fresh produce. 
• Peel and roughly chop 2 cloves 

of garlic. 
• Roughly chop the capers. 
• Peel and small dice the shallot. 
• Roughly chop the parsley leaves 

and stems. 

2   Cook the pasta
• Add the pasta to the pot of 

boiling water. Cook, stirring 
occasionally, 11 to 13 minutes, or 
until al dente (still slightly firm 
to the bite). Turn off the heat. 

• Reserving 1 cup of the  
pasta cooking water, drain 
thoroughly and return to the pot.

3   Cook the pancetta
• Meanwhile, in a medium pan 

(nonstick, if you have one),  
heat a drizzle of olive oil on 
medium-high until hot. 

• Add the pancetta. Cook, stirring 
occasionally, 4 to 5 minutes, or 
until lightly browned and crispy. 

• Leaving the fat in the pan, 
transfer the cooked pancetta to a 
paper towel-lined plate. 

4   Cook the shrimp & sauce
• Pat the shrimp dry with paper 

towels; remove the tails. Season 
with salt and pepper. 

• Heat the pan of reserved fat on 
medium-high until hot. 

• Add the chopped garlic, 
chopped capers, diced  
shallot, and as much of the red 
pepper flakes as you'd like, 
depending on how spicy you'd like the dish to be; season with salt and 
pepper. Cook, stirring frequently, 1 to 2 minutes, or until softened. 

• Add the tomato paste. Cook, stirring constantly, 30 seconds to 1  
minute, or until thoroughly combined. 

• Add the seasoned shrimp. Cook, stirring occasionally, 2 to 3 minutes, 
or until slightly opaque and coated. 

• Add 1/2 cup of water (carefully, as the liquid may splatter). Cook, 
stirring frequently, 1 to 2 minutes, or until the shrimp are opaque and 
cooked through. 

• Turn off the heat.

5   Finish & serve your dish
• To the pot of cooked pasta, add 

the cooked pancetta, cooked 
shrimp and sauce, spinach, 
raisins, and half the reserved 
pasta cooking water. Cook  
on medium-high, stirring 
constantly, 1 to 2 minutes, or 
until the spinach is wilted and 
the pasta is coated (if necessary, 
gradually add the remaining 
cooking water to ensure the pasta is thoroughly coated). 

• Turn off the heat and stir in the mascarpone. Taste, then season with 
salt and pepper if desired. 

• Serve the finished pasta garnished with the romano and chopped 
parsley. Enjoy!

COOK ALONG WITH

 “Alexa, �nd Blue Apron recipes.”


