
Ingredients

1 pound green beans
10 shrimp heads
1 tablespoon olive oil
1 tablespoon sweet paprika
2 tablespoons white wine
2 cloves garlic, thinly sliced
1/2 red onion, thinly sliced

Here’s How

1 Blanch green beans in a large pot of boiling, salted water
  until barely tender. Drain beans, put into ice water to
  cool rapidly, drain.

2 Saute shrimp heads in oil for 3 minutes, lower heat, add
   paprika and wine, cook 2 minutes more. Pour mixture
   into strainer use a spoon to force the liquid into a small
   bowl. Reserve sauce dicard solids.

3 Wipe out frying pan with a paper towel, heat oil and add
   garlic and onion, saute until translucent, add beans 
   and reserved sauce and cook until heated through.

 
Note: If, by some wild chance, you don’t have shrimp heads 
in your fridge, use two anchovy filets or create your own 
‘fishless’ variety.
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Servings

20 minutes
4 servings
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