
20-30min 2 Servings

Japanese-Style Pasta with Shrimp &
Mushrooms
Parmesan & Furikake

A new classic, this Japanese spin on pasta features garlicky mushrooms

in a soy-butter sauce with a shower of grated Parmesan. Al dente pasta is

tossed in the umami-rich sauce before a final garnish of scallions and

furikake, a savory sesame seed blend. Decadently irresistible—and

without a drop of marinara in sight. We’ve got you covered!



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Wheat (1), Milk (2), Sesame (3), Shellfish

(4), Soy (5). May contain traces of other

allergens. Packaged in a facility that

packages gluten containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 820kcal, Fat 43g, Carbs 71g,

Protein 42g

Bring a medium pot of waterwater to a boil (do

not salt).

Trim stem ends from mushroomsmushrooms, then

thinly slice caps. Trim scallionsscallions; thinly

slice. Finely chop 2 teaspoons garlic2 teaspoons garlic .

Finely grate ParmesanParmesan, if necessary.

Rinse shrimpshrimp and pat very dry. Season with

saltsalt and pepperpepper. Heat 2 teaspoons oil2 teaspoons oil in a

medium skillet over high. Add shrimp and

cook until just curled and pink, 2–3

minutes. Transfer to a plate. Wipe out

skillet.

In same skillet, heat 2 tablespoons oil2 tablespoons oil over

medium-high. Add mushroomsmushrooms and aa

pinch each of salt and pepperpinch each of salt and pepper. Cook,

stirring occasionally, until any liquid has

evaporated and mushrooms are

beginning to brown, 5–7 minutes.

Add chopped garlicchopped garlic  and cook until

fragrant, about 30 seconds. Off heat, stir

in tamari, mushroom seasoningtamari, mushroom seasoning , and 44

tablespoons buttertablespoons butter until melted.

Add pastapasta to pot with boiling waterwater and

cook, stirring occasionally, until just shy of

al dente, 7–9 minutes. Reserve 1 cup1 cup

cooking watercooking water; drain pasta.

Add pasta and ½ cup of the cooking water½ cup of the cooking water

to skillet with mushroomsmushrooms. Cook over high

heat, constantly stirring and tossing, until

creamy saucesauce forms, 1–2 minutes. Thin with

more cooking water, as needed.

Off heat, add shrimpshrimp, ParmesanParmesan, and halfhalf

of the scallionsof the scallions; stir until cheese is melted

and creamy. Season to taste with saltsalt and

pepperpepper.

Serve pastapasta garnished with remainingremaining

scallionsscallions and furikakefurikake. Enjoy!

Want to see helpful cooking tips, tricks,

and bonus Dinnerly content? Follow us on

Instagram @dinnerly or TikTok

@dinnerlyus for more!

½ lb mushrooms•

2 scallions•

10 oz pkg shrimp • 4

½ oz tamari soy sauce • 5

¼ oz mushroom seasoning•

¼ oz furikake • 3

¾ oz Parmesan • 2

6 oz spaghetti • 1

garlic•

olive oil•

kosher salt & ground
pepper

•

4 Tbsp butter • 2

medium pot•

microplane or grater•

medium skillet•

1. Prep ingredients1. Prep ingredients 2. SHRIMP VARIATION2. SHRIMP VARIATION 3. Cook mushrooms3. Cook mushrooms

4. Cook pasta & finish sauce4. Cook pasta & finish sauce 5. Finish & serve5. Finish & serve 6. Check us out!6. Check us out!

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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