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Shrimp with Fregola, Sautéed Leeks and Saffron Aioli 
Fregola (or fregula) is a type of pasta from Sardinia. It’s a small round pasta similar to couscous, but slightly larger and nuttier.   Adapted from Lucy Waverman’s Weekend   Menu in the Globe and Mail. 

Four Main-Course Servings

· ¼ cup mayonnaise
· 1 tsp finely chopped garlic

· ½ tsp saffron threads soaked in 1 tsp hot water

· ¼ cup olive oil

· Pinch hot Spanish paprika

· Salt

· 1 lb (500 g) large shrimp, shelled and deveined
· 2 cups dish, chicken or vegetable stock or water

· ½ cup white wine

· 2 cups tomato sauce*
· 2 tsp coriander seeds, cracked

· 2 tsp fennel seeds, cracked

· 1 cup fregola

· 2 tbsp vegetable oil

· 2 leeks, white part only, sliced (1 ½ cups)

· 1 tsp chopped garlic
· 3 cups packed baby spinach

· ¼ cup slivered basil

* Homemade tomato sauce is better, especially when made the night before. Sauté onions, tomatoes (canned is best), and chili flakes. Add salt and pepper to taste.
** This recipe can be adapted for other seafood (such as scallops.)

Whisk mayonnaise with garlic, saffron threads and soaking liquid, olive oil and paprika. Season with salt. Reserve.

Combine stock, wine, tomato sauce, coriander and fennel seeds in a medium pot. 
Cover and simmer for 20 minutes. Uncover and simmer for 10 more minutes or until flavourful. Reserve sauce.

Bring pot of salted water to boil and add fregola. Boil as per package or until al dente. Drain and reserve.

Heat a large skillet over high. Add vegetable oil then shrimp. Cook shrimp one minute per side or until just pink. Remove to a plate.

Reduce heat to medium and add leeks. Sauté for two minutes, add garlic and sauté one more minute.

Add spinach and tomato sauce and simmer for five minutes or until slightly thickened.
Return shrimp to pan and cook just until heated through. Sit in basil. Spoon shrimp and sauce over fregola. 

Serve at once streaked with saffron aioli. **
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