LANGOSTINOS a la CRÈME yields 4 portions
                             recipe developed by The Clever Cleaver Brothers®
LANGOSTINOS a la CREME - yields 4 p2 tablespoons butter





   2 tablespoons tomato paste

2 tablespoons chopped shallots



1/2 cup freshly grated Parmesan cheese

   

2 cups sliced oyster mushrooms



   2 tablespoon dill




2 cups blanched broccoli florets



1/2 teaspoon salt



1 pound langostino meat




1/2 teaspoon black pepper



   
2 tablespoons white wine




   1 cup diced Roma tomatoes 

1 pint whipping cream




   1 package  angel hair pasta, cooked al dente


1.
In a sauté pan, melt butter over medium heat and add shallots. Heat for 30 seconds.

2.
Add mushrooms, broccoli florets and langostino meat. Saute for approximately one minute.

3.
Add wine, whipping cream, tomato paste, Parmesan cheese, dill, salt and pepper. Bring to a boil, reduce heat to simmer, and cook for approximately three minutes.

4.
Add diced tomato and combine. Enjoy Langostinos a la Crème served over angel hair pasta.  

