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Blue crabs with Calabrian chili, and spaghetti with shrimp,
red basil sauce, and accoutrements

Serves two

Ingredients

8-10 blue crabs (4 cleaned, 4 with gills
removed but left whole) 

1/2 cup olive oil, divided

Shrimp (U20), 20 pieces

1/2 cup onion, julienned 

4 cloves garlic, sliced

1 cup Calabrian chili paste

3 cups cherry tomatoes, halved

1/2 cup roasted red pepper

3 cups shrimp stock

1 jar Rao's Arrabiata

1 lb. Rao's Spaghetti

1/4 cup capers, drained

1 cup parmesan, grated

3 tbsp. butter

1 cup white wine

1 package Rao's Homemade
Fettuccini

2 cups Rao's Homemade
Tomato Basil Sauce

1/4 cup parsley, chopped fine

Preparation
Prepare your sauces

Add the roasted red peppers and 1/2 cup of olive oil to the 
Calabrian chili paste to create a mixture that you will cook your 
crabs with.

Place Rao's Tomato Basil sauce in a saucepan, and bring to a 
simmer to warm up.

Sauté the crabs

This recipe calls for half of the crabs to be cleaned and gutted, and the other half 
left whole. You can follow these directions, or prepare the crabs to your liking.

In a large wok or sauté pan, add 1/4 cup of olive oil and two 
heaping Tablespoons of the Calabrian chili mixture. Add in half of 
the sliced garlic cloves, and sauté for about a minute on high 
heat.

Add the crabs, and sauté for two more minutes.

Turn the heat down, and add half of the white wine. Allow the 
crabs to simmer and deglaze for a few minutes.

The crabs will take up a significant amount of surface area, so use a large wok if 
you have one.

Cook the Pasta while you finish the crabs

While the crabs are deglazing, place the pasta in boiling salted 
water, and cook for about six to eight minutes, until al dente.

Pull and drain, then set aside.

Remove the crabs from the wok or sauté pan, and set them aside 
in a large bowl.

Finalize your sauce

In the wok or pan in which you cooked the crabs, with the chili 
mixture still in it, add two cups of the warm Rao's tomato basil 
sauce, along with 1 1/2 cups of shrimp stock.

Allow the sauce to simmer, then pour over the sautéed crabs in 
the bowl.

See more instructions on the next page 



Spicy Seafood Pasta (contd.)

Preparation (contd.)
Prepare the shrimp and accoutrements 

In the same pan in which you cooked the crabs and sauce, add 
your remaining olive oil (about 1/4 cup), onions, and the remaining 
garlic. Sauté for a few minutes.

Season the shrimp with salt and pepper, and add to the pan. 
Cook until opaque.

Add a teaspoon of the Calabrian chili mix and drained capers to 
the shrimp. Sauté for two to three more minutes.

Add the halved cherry tomatoes and continue to cook for an 
additional three to four minutes, until the tomatoes achieve a nice 
color.

Add the rest of white wine along with one cup of shrimp stock 
and one cup of Rao's Tomato Basil, forming a sauce in which the 
ingredients can simmer and reduce.

Once the ingredients have combined and reduced for about two 
or three minutes, add in the cooked pasta and bring up to a boil.

To finish, add the butter, parsley, and parmesan, and mix.

Serve the shrimp pasta and the crabs alongside each other. 
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