
Shrimp Spaghetti with a Kick
with Garlic Herb Butter & Zucchini

Customizable Meal
If you chose to personalize your meal, refer 
to the separate HelloCustom card or scan 
here for instructions.

20 Minutes 680  Protein: 33 g

Parmesan 
Cheese

Zucchini
2 1 

6 TBSP3 TBSP
Chili Pepper

Shrimp
20 oz10 oz

2 1 
Garlic Herb 

Butter

Spaghetti
12 oz6 oz

4 TBSP2 TBSP

Ingredients 2 Person | 4 Person

Calories:· ·20-Min Meal



4 Cook Shrimp
	• Push zucchini mixture to one side of pan; add a 

large drizzle of olive oil to empty side.

	• Add shrimp and cook, stirring occasionally, until 
opaque and cooked through, 3-4 minutes.

5 Toss Pasta
	• Add drained spaghetti, garlic herb butter, half 

the Parmesan (save the rest for serving), and 
¼ cup reserved pasta cooking water (½ cup for 
4 servings) to pan with shrimp mixture. Season 
generously with salt and pepper.

	• Toss until everything is thoroughly combined. 
TIP: If needed, stir in more reserved cooking 
water a splash at a time until pasta is 
thoroughly coated in sauce. 

6 Serve
	• Divide pasta between bowls. Top with remaining 

Parmesan and a drizzle of olive oil. Garnish with 
any remaining chili to taste and serve.

1 Cook Pasta
	• Bring a large pot of salted water to a boil. Once 

water is boiling, add spaghetti to pot. Cook, 
stirring occasionally, until al dente, 9-11 minutes.

	• Reserve ½ cup pasta cooking water (1 cup for 
4 servings), then drain.

2 Prep
	• Meanwhile, wash and dry produce.

	• Trim and halve zucchini lengthwise; cut crosswise 
into ¼-inch-thick half-moons. Thinly slice chili.

	• Rinse shrimp* under cold water, then pat dry with 
paper towels.

3 Cook Zucchini
	• Heat a large drizzle of olive oil in a large pan over 

medium-high heat. Add zucchini and as much 
chili as you like; cook, stirring occasionally, until 
zucchini is lightly browned, 2-3 minutes.

*Shellfish is fully cooked when internal temperature reaches 145°.
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Cooking tools
large pot, strainer, paper towels, large pan

Before you start
Squeeze the Day
Got a lemon handy? Squeeze it over your 
finished pasta and give it a toss to add a 
bright and zesty pop of flavor.

Hello
Garlic Herb Butter
Aromatic and herbaceous, this butter 
has a luxurious flavor.

Pantry ingredients
kosher salt, black pepper, olive oil

Allergens
spaghetti (contains: wheat),  
shrimp (contains: shellfish),  
garlic herb butter (contains: milk),  
parmesan cheese (contains: milk)

Nutrition

Calories:	 680
Total Fat:	 28g
Saturated Fat:	 9g
Sodium:	 1020mg
Total Carbohydrate:	 69g
Dietary Fiber:	 4g
Added Sugars:	 0g
Protein:	 33g

Wash and dry fresh produce. Wash hands and surfaces after handling raw pork, meat, poultry, fish, shellfish, or eggs. 
Consuming raw or undercooked pork, meat, poultry, fish, shellfish, or eggs may increase your risk of foodborne illness.  
Go to hellofresh.com/about/faq for safe cooking guidelines.

How was your meal?

Share your #HelloFreshPics with us @HelloFresh

Scan here to rate your recipe!

Double Protein/Veggies? Cook in batches or use 
a larger pan—it may take longer, so follow visual 
and temp cues.
Making 3 Servings? Lighten up on the seasoning 
and any other ingredients you like—this will keep 
the balance just right.
Making 6 Servings? Just triple the 2-serving 
recipe—easy!
For HelloCustom nutritional information, please 
refer to HelloFresh.com.

Cook for YOUR Crowd
Our recipes are customizable!

Nutrients per serving


