
Serves 8 

Cajun Pasta with Shrimp and Sausage 

Ingredients: 

2 Tablespoons Olive oil 

1 ½ Cup Bell peppers – chopped 

1 Cup Yellow onion – chopped 

1 Cup Celery – chopped 

2 lbs Shrimp – peeled 

2 Tablespoons Creole spice blend (I use Emeril’s Essence) 

6 Cloves garlic – minced 

1 lb sausage – I like andouille or smoked, which means I always use both. 

1 Can 28 oz crushed tomatoes in rich puree 

1 Can 6 oz tomato paste 

3 Sprigs Thyme 

½ Cup White wine 

1 Jalapeno – finely chopped 

½ Cup Chicken stock 

4 Tablespoons Unsalted butter 

½ Cup Cream 

1 lb Spaghetti pasta 

1 Tablespoon Parsley – Chopped 

In a large heavy bottomed pot like a Dutch oven, heat the olive oil over high heat.  When the oil starts to 

shimmer, add the bell peppers, onion, and celery.  Cook for 5 minutes, stirring frequently.  While this is 

cooking add half of the creole spice to the shrimp and toss to coat.  Put them in the refrigerator while 

everything cooks.  Add the sausage, garlic, and the other half of the creole seasoning to the pot.  Cook 5 

more minutes, stirring occasionally.   Try to get the sausages down to the bottom so they can brown a 

bit.  Add the crushed tomatoes, tomato paste, thyme, white wine, jalapeno, and chicken stock.  Reduce 

heat to a brisk simmer and cook for 20 more minutes.  While that is cooking, cook your pasta according 

to the instructions on the package.  After 20 minutes, taste the sauce.  The peppers, onions, and celery 

should be nice and soft.  The sauce should have a little bit of heat from the jalapeno and should be 

plenty well salted with the creole spice, chicken stock, and sausage which are all salty.  You can adjust it 

to your taste by adding cayenne if you want more heat, salt or pepper as needed, or sugar if you think it 

is too acidic.  I don’t usually do anything at this stage other than let it cook a little longer if the 



vegetables are not cooked completely.  Once the sauce is 100% to your liking and the pasta is done 

cooking, add the shrimp and butter to the sauce.  Cook 2 minutes.   Add the cream to the sauce and stir 

to incorporate.  Keep the heat pretty low at this stage.  When the shrimp are almost done, but not quite, 

drain the pasta and add it to the pot.  You can reserve a little bit of the pasta water to thin your sauce if 

it is too thick.  Remember that the shrimp will keep cooking and you don’t want them to be overdone, 

so turn off the heat sooner than you think you need to.  Give the pasta a minute in the sauce then put it 

into bowls and top it with a little chopped parsley for garnish. 

 


