
Shrimp fra Diavolo recipe

Shrimp fra diavolo recipe
Shrimp fra diavolo recipe is a delicious Italian dish made
with large juicy shrimp cooked in a hearty, spicy tomato sauce
with garlic, white wine and Italian herbs.

This spicy shrimp recipe is ready in 20 minutes, making it an
easy  weeknight.  But  also  fancy  enough  for  date  night  or
Saturday dinners with friends.

 About  this  Shrimp  Fra  diavolo
recipe
Unlike regular spaghetti sauce , fra  Diavolo sauce is spicy.
How spicy depends on your taste. It’s also thicker and more
concentrated.  And  although  its  loaded  with  flavor  the
ingredients  are  simple.

Unlike Arrabiata sauce , which is also spicy, fra Diavolo
sauce never includes basil or capers, and is usually paired
with shrimp.

I like to serve this with crusty Italian bread to sop up all
the delicious sauce, or pasta for a complete satisfying meal.

Shop the recipe

large shrimp

dried oregano

extra virgin olive

https://lorianasheacooks.com/shrimp-fra-diavolo-recipe/
https://amzn.to/3z2qBGN
https://amzn.to/4c0IDI8
https://amzn.to/3z2qBGN
https://amzn.to/3VIXMIv


Ingredients
1 Lbs. large shrimp peeled and deveined (16-20)
salt and pepper to taste
2 tsp. red chili flakes
4 Tbsp. olive oil
2 Tbsp. minced garlic
1 cup chopped garlic
1 Calabrese red chili pepper sliced
1 cup white wine
3 cups cherry tomatoes
2 cups marinara sauce
1 Tbsp. dried or fresh oregano
1/2 cup chopped Italian parsley

Instructions
Clean the shrimp wash and pat dry season with salt,1.
pepper and the 2 tsp. red pepper flakes
Over medium high heat add 2 Tbsp. of the olive oil. Add2.
the seasoned shrimp and saute for 1 minute remove. Don’t
overcook. The shrimp finishes cooking in the sauce.
In  the  same  pan  add  the  remaining  oil  heat  until3.
shimmering . reduce the heat  to medium add the onions, 
garlic ,  and the Calabrese chili saute until soft and
translucent.
 Add the cherry tomatoes saute for 5 minutes before4.
deglazing the pan with the white wine. Wait until  the
wine is completely evaporated before adding the marinara
sauce and the oregano
Simmer  the sauce for 15 minutes. use a potato masher to5.
mash the tomatoes. Return the shrimp to the sauce  just
to heat through add the Italian parsley.  ENJOY!!!



Italian Fresh Peach Cake (Torta di Pesche)
August 14, 2026
Italian Fresh Peach Cake (Torta di Pesche)

https://lorianasheacooks.com/italian-fresh-peach-cake-torta-di-pesche/
https://lorianasheacooks.com/italian-fresh-peach-cake-torta-di-pesche/


Spaghetti Aglio e Olio Recipe (Authentic Italian Garlic &
Olive Oil Pasta)
August 12, 2026
Spaghetti Aglio e Olio Recipe (Authentic Italian Garlic &
Olive Oil Pasta)

https://lorianasheacooks.com/spaghetti-aglio-e-olio-recipe-authentic-italian-garlic-olive-oil-pasta/
https://lorianasheacooks.com/spaghetti-aglio-e-olio-recipe-authentic-italian-garlic-olive-oil-pasta/
https://lorianasheacooks.com/spaghetti-aglio-e-olio-recipe-authentic-italian-garlic-olive-oil-pasta/


Italian Biscotti with Almonds
August 9, 2026
Italian Biscotti with Almonds

https://lorianasheacooks.com/italian-biscotti-with-almonds/
https://lorianasheacooks.com/italian-biscotti-with-almonds/


15 Italian Tomato Recipes to Make with Fresh Summer Tomatoes
August 8, 2026
15 Italian Tomato Recipes to Make with Fresh Summer Tomatoes

https://lorianasheacooks.com/15-italian-tomato-recipes-to-make-with-fresh-summer-tomatoes/
https://lorianasheacooks.com/15-italian-tomato-recipes-to-make-with-fresh-summer-tomatoes/


Sicilian Lemon Pistachio Pesto Pasta
July 31, 2026
Sicilian Lemon Pistachio Pesto Pasta

https://lorianasheacooks.com/sicilian-lemon-pistachio-pesto-pasta/
https://lorianasheacooks.com/sicilian-lemon-pistachio-pesto-pasta/


Homemade Italian Breadcrumbs (Pane Grattugiato)
July 27, 2026
Homemade Italian Breadcrumbs (Pane Grattugiato)

https://lorianasheacooks.com/homemade-italian-breadcrumbs-pane-grattugiato/
https://lorianasheacooks.com/homemade-italian-breadcrumbs-pane-grattugiato/


Authentic Italian Pasta alla Gricia Recipe
July 24, 2026
Authentic Italian Pasta alla Gricia Recipe

https://lorianasheacooks.com/authentic-italian-pasta-alla-gricia-recipe/
https://lorianasheacooks.com/authentic-italian-pasta-alla-gricia-recipe/


Traditional Melanzane a Funghetto (Neapolitan Eggplant with
Tomatoes)
July 20, 2026
Traditional Melanzane a Funghetto (Neapolitan Eggplant with
Tomatoes)

https://lorianasheacooks.com/traditional-melanzane-a-funghetto-neapolitan-eggplant-with-tomatoes/
https://lorianasheacooks.com/traditional-melanzane-a-funghetto-neapolitan-eggplant-with-tomatoes/
https://lorianasheacooks.com/traditional-melanzane-a-funghetto-neapolitan-eggplant-with-tomatoes/

