
Ingredients
1 ½ lbs. fresh shrimp, in their shells (heads removed)
4-8 Garlic cloves, peeled
8 oz. sun-dried tomatoes packed in oil, drained and sliced
2 cups hot chicken broth
1 lb. of your favorite linguine dry or fresh
1 bunch fresh basil leaves, julienne- sliced
1 tbsp extra virgin olive oil
Salt and pepper to taste

Directions:
Devein and clean the shrimp.
Remove the shells from the shrimp and place shells in the hot chicken broth for flavor.
Thinly slice garlic (in this dish the more garlic the better)
Cook pasta according to the directions and set aside.
In a large sauté pan heat 1 tbsp of extra virgin olive oil on high heat and sauté the garlic until it begins to brown slightly.
Add the shrimp and cook until they just begin to turn pink.
Add salt & pepper to taste.
Add the sliced sun dried tomatoes and cook over medium heat for a minute.
Strain chicken broth to remove shells and slowly add a little broth at a time to de glaze the pan.
Add linguine and toss gently until mixture is thoroughly blended.
Remove from heat and let the dish stand for one to two minutes to absorb the broth. Sprinkle with the fresh sliced basil. Serves 4
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