
Idiot’s Kitchen Recipe – Lemon Butter Shrimp Pasta 
 
Recipe from idiotskitchen.com – Adapted from Paula Kenney 
	  

	  
	  
Ingredients:  
 
1 pound large shrimp, peeled & de-veined  
¾ pound thin pasta (12 oz.) – angel hair or thin spaghetti 
1 Tablespoon paprika 
1½ sticks butter (12 Tablespoons) 
2 lemons – 1 zested and both juiced 
4-6 cloves of garlic, finely chopped 
Dash cayenne pepper 
Salt & Pepper 
Extras:  Chives or parsley for garnish and goat cheese crumbles (optional but good) 
 
This recipe comes together very quickly so before you make the shrimp & sauce, cook the pasta. 
Bring a large pot of water to a boil and cook ¾ of a pound of thin pasta until al dente, about 8 minutes. 
 
Finely chop 4-6 nice cloves of garlic and use a small grater to remove the zest from 1 of the lemons.  
 
Season 1 pound of large peeled & de-veined shrimp with 1 Tablespoon of paprika and salt & pepper to taste. 
Toss to coat the shrimp in the spices. 
Choose a pan large enough to eventually hold the cooked pasta and melt 1½ sticks of butter in it over medium 
high heat. Do not let the butter brown.  
 
When the butter is foamy, add the seasoned shrimp and cook quickly, only about 2-3 minutes. The shrimp are 
done when they are vibrant pink and the sides have just started to curl. Use a slotted spoon to remove the shrimp 
from the butter and set aside. 
 
Add the chopped garlic, a dash of cayenne pepper, and the juice of 2 lemons to the butter sauce and cook for 1-2 
minutes. Turn the heat off and add the grated zest of 1 lemon. Stir to combine. 
 
Drain the pasta and add it to the pan of butter sauce. Swirl the pasta aggressively around in the butter so that 
every strand is coated.  
Serve the pasta in shallow bowls topped with shrimp. Garnish with chives or parsley. Goat cheese optional but 
good! 
 
Makes 3-4 modest servings. I usually serve with a green veg and/or green salad. Very good leftover too. 
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