Tomato shrimp pasta
2 pounds Fresh tomatoes (about 5 cups)

2 Tablespoons Olive Oil

1 pound medium shrimp (shelled and deveined)

½ Cp Diced Onion

½ Teaspoon minced Garlic

¼ cup dry white wine

¾ Teaspoon Salt

¼ Teaspoon ground black pepper

⅓ Cup Thinly sliced Fresh Basil or Parsley

¼ Cup Toasted Pine Nuts

Core tomatoes and chop.

In a large skillet over medium-high heat, heat oil.  Add Shrimp onion, garlic, and oregano:

Cook, stirring occasionally until shrimp is just pink (about 3 minutes)

Add Tomatoes, wine, salt and pepper.  Cook until tomatoes are heated through 2 minutes longer.

Remove from heat, stir in basil and pine nuts

Serve over hot pasta 

