
Scampi cooked in tomato-feta sauce
   Ingredients for 4 Persons 

  800   g ELVEA Cubetti - Garlic
  1    tablespoon olive oil
  1    medium-sized onion
  1    handful fresh parsley
  1    tablespoon fresh dill
  500   g raw scampi
    pepper
    salt
  100   g feta cheese

  

Preparation

Preheat the oven to 200 °C.
Heat the oil in a large oven-proof pan over medium-sized heat. Add the onion and continue until the
onion is soft. This takes 3 to 5 minutes.
Add the garlic Cubetti and turn the heat down. Let simmer for 5-10 minutes or until the juices slightly
thicken.
Remove the pan from the heat. Stir in the herbs, scampi and feta and season with pepper and salt to
taste. Put the pan in the oven and bake, without lid, until the scampi are done. This takes about 10 to 12
minutes.
Serve immediately. Add French or Italian bread, pasta or rice.
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