Spaghettini All'Arrabiata with Soft-Shell Crabs

Le ricette di cucina di Frank Russo-Alessi

Courtesy of “Mario Patali”

Prep Time: 15 minutes
Cook Time: 50 minutes
Yield: 4 servings

Ingredienti

4 tablespoons plus 4 tablespoons extra-virgin olive oil

3 tablespoons fresh jalapeno peppers, chopped

2 cups basic tomato sauce, recipe follows

8 soft-shell crabs, cut in half and faces removed

1 pound spaghettini

1/2 cup thinly-sliced scallions

Bring 6 quarts of water to a boil and add 2 tablespoons salt.

Come Fare

In a 12 to 14-inch sauté pan, heat olive oil until just smoking. Add jalapenos and
sauté until tender, about 3 minutes. Add tomato sauce and cook over high heat until
sauce comes to a boil. Add crabs, bring to a boil, then lower heat and simmer until
crabs are cooked through, about 6 minutes.

Cook pasta in boiling water according to package directions, until tender yet al
dente. Remove pasta from cooking water, drain and add to sauté pan with tomato
sauce and crabs. Add scallions and toss over high heat 1 minute. Divide pasta evenly
among 4 warmed bowls and serve immediately, drizzled with extra-virgin olive oil.

BASIC TOMATO SAUCE

Ingredienti

1/4 cup extra virgin olive oil

1 Spanish onion, chopped in 1/4-inch dice

4 garlic cloves, peeled and thinly sliced

3 tablespoons chopped fresh thyme leaves, or 1 tablespoon dried

1/2 medium carrot, finely shredded

2 (28-ounce) cans peeled whole tomatoes, crushed by hand and juices reserved
Salt to taste

Come Fare

In a 3-quart saucepan, heat the olive oil over medium heat. Add the onion and garlic
and cook until soft and light golden brown, about 8 to 10 minutes. Add the thyme
and carrot and cook 5 minutes more, until the carrot is quite soft. Add the tomatoes
and juice and bring to a boil, stirring often.

Lower the heat and simmer for 30 minutes until as thick as hot cereal. Season with
salt and serve.



This sauce holds one week in the refrigerator or up to six months in the freezer.

Buon Appetito!

Please send recipes, comments and suggestions to

recipes@lasocietaitaliana.org
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