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SEAFOOD EXTRAVAGANZA PASTA 
(from the Bewitching Kitchen) 

Pick three of the following options: 
Sea scallops 
Large shrimp 
Salmon filets 
Lobster tails 
Ahi tuna filets 

Choose one of these veggies: 
Broccoli 
Broccolini 
Asparagus 

Fresh shiitake mushrooms, caps only 
Pasta (corkscrew, farfalle, fusilli) 
A couple of lemons, juice and zest 
1/4  cup + 2 Tbsp olive oil, divided 
1 Tbsp vermouth 
Thyme 
salt and pepper 

Add the 1/4 cup olive oil to a small bowl, squeeze the juice of 1 lemon, season with salt and 
pepper, and add the thyme.  Whisk well to form an emulsion. Use that to brush the seafood you 
intend to grill. 

Slice the mushroom caps very thin, cut the broccoli in florets, if using asparagus or broccolini cut 
them in 1 inch pieces.   Sautee the mushrooms in 1 Tbsp olive oil, when they are almost tender 
season with salt and pepper and add the vermouth and lemon zest.  Cover and cook for a couple 
of minutes. Keep warm.  Cook the veggies either in a little salted water or by steaming.  If using 
broccoli, shock them in cold water to keep the bright green color. Reserve. 

Start grilling the seafood (salmon, lobster tails, or ahi tuna). Sautee the shrimp and scallops on 1 
Tbs olive oil, seasoning with salt and pepper.  Make sure not to overcook the scallops and sautee 
them in extra-high heat to sear the surface.   Cook the pasta to have it ready once all the rest of 
the food is done.  Reserve some of the pasta water in case you need it. 

Once the pasta is done, drain it, put it back in the pan, add the mushrooms and broccoli, mix 
well.  If needed, add a little of the pasta water.  Transfer to a serving bowl, and add all the 
seafood on top, cutting the salmon (and lobster tails, if using) in large chunks.  Keep the scallops 
and shrimp whole. A squeeze of lemon juice all over the serving bowl is a nice final touch. 

 


