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Sexy Shrimp Carbonara 
 
A wicked indulgence.  
 
Prep Time: 20 minutes 
Cooking Time: 25 minutes  
Equipment: 

• Large skillet 
• Pasta pot 
• Large bowl 

 
What you need:  
 
1 pound bacon (any brand or cut) 
1 pound raw shrimp, peeled and deveined 
1 pound linguine 
7 eggs 
½ pound fresh parmesan/Romano cheese blend (NOT from the green can on the shelf) 
Kosher salt and black pepper 
Dried parsley for garnish (optional) 
 
To make:  
 
First, cook your bacon. Get your skillet over high. Dice the bacon (or use kitchen scissors to cut it) 
into small bite-sized pieces. When you pan is screaming hot, put in half the bacon and fry until dark 
and crispy. Once finished, remove from the pan and place on a paper towel lined plate. Repeat this 
process for the other half of the bacon. One all your bacon is cooked and on the paper towel, turn the 
heat down to medium and add your shrimp to the hot bacon grease. Cook until shrimp has turned 
pink, less than 5 minutes. Once cooked, move your shrimp to the same plate as your bacon. Leaving 
all the remaining grease in the pan, kill the heat, move the pan to a different burner and allow it to 
cool while you cook the pasta.  
 
Fill your pasta pot with water, get it boiling, add plenty of salt, and cook your pasta according to the 
box directions. While it cooks, crack your eggs in the large bowl, season with salt and pepper, and 
whisk thoroughly.  
 
Just before your pasta is finished cooking, return your skillet to medium low heat. Strain your pasta 
thoroughly, then put it in the skillet. Stirring constantly, slowly pour the eggs into the pan, being sure 
to keep the eggs moving at all time. When all the egg is in, add the cheese and continue to stir until it 
thickens into a rich sauce, about 1 minute. Add the cooked shrimp and bacon and stir in to 
incorporate. Serve piping hot and top with parsley if desired. So delicious.  
 
Tips 

• You can use any cut or brand of bacon you like 
• Medium shells also work well as an alternative to linguine 
• I get my cheese at Trader Joe’s for about $4. Wherever you get it from, be sure it is fresh, i.e. 

needs to be refrigerated. If you can’t find a blend, use one cup of each.  
• For a nice green touch, add in 2 cups of defrosted frozen peas at the very end 

	  


