
Concetta’s Scampi 

Concetta lives in Abruzzi and is truly an amazing cook as well as her daughters. They like all our Martin 
Ulisse Imports family put value in God, Family and Food. This is a recipe we were lucky enough to watch 
her make and enjoy at lunch with her family. Please remember in Italy the ingredients they use are 
always fresh, the oil is from their back yard and full of flavor and the shrimp was purchased at the 
Oceanside that morning. If you don’t have as fresh of ingredients try adding a few of the options below 
to give your sauce a boost. Enjoy this simple dish which goes great with Martin Ulisse Trebbiano and 
other clean and crisp whites. 

Now you may be thinking Scampi as in a sauce that many places serve with lots of butter and herbs, in 
Abruzzo as well as other areas of the world, Scampi is a type of shrimp. If you have access to Scampi 
instead of using Shrimp, Concetta recommends you clean off their legs and leave the skin and head 
attached for more flavor while cooking. Your guests can peel them at the table and the juices will be a 
helpful addition to the sauce. If using Scampi just change that portion and then follow the rest of this 
recipe as it is written. 

1 lb of shrimp – cleaned and deveined   
Garlic Clove – at least 2 add more to your taste – skinned and left whole 
Olive Oil – to coat the pan 
1 lb of pasta – preferably short/small pasta but any will be good 
Salt – to taste 
1 -2 cans of Chickpeas - drained
Optional: 
pepperoncini added to the shrimp/ tomatoes added to the shrimp / meal topped with Parmesan cheese

Add water to a large pot and set on high heat, you will use this to cook your pasta once it is at a rolling 
boil. It is also important to have this warming up as you sauté the sauce so that if you see the sauce 
thinning out you can add hot water to it.

While the water starts to warm up you will cook the shrimp sauce. It should take 5-10 minutes. 

Coat skillet with oil and set on med heat. When oil is hot add whole cloves of garlic and shrimp. Let the 
shrimp begin to sauté. Once it has sauté a few minutes add 1-2 cans of chickpeas depending on your 
preference. You might also want to add a cup of hot water (from your heated pasta water) to the sauce.   
Sprinkle a pinch or two of salt over the shrimp sauce, stir occasionally, lower the flame to low and cover. 

While the shrimp is simmering, add salt to the boiling water to cook the pasta and if you wish a little oil 
to help keep the pasta from sticking to each other. Add pasta to water once it is boiling – if using small 
pasta don’t overcook it as it doesn’t take very long. Remove the garlic cloves from your shrimp sauce and 
you may want to add another cup of hot water if you notice your sauces evaporating. Add the cooked 
pasta to the shrimp sauce and stir over low heat 2-5 minutes as the flavors will mix into the pasta.   


