
Cajun Shrimp Pasta Marsala 
By: Andrea | Cooking with a Wallflower 

 

Ingredients: 
 

½ pound of dry pasta 
1 tablespoon olive oil 
3 cloves of garlic, minced 
1 cup onions, sliced 
1 ½ cups mushrooms, sliced 
½ cup shiitake mushrooms, sliced 
1 cup zucchini, sliced 
1 – 1 ½ cups shrimp, deveined and deshelled 
1 ½ cups chicken broth 
½ cup Marsala cooking wine 
1 tablespoon heavy cream 
1 – 1 ½ teaspoons Creole/Cajun seasoning 
2 teaspoons corn starch 
2 tablespoons water 
 
 

Yields: 3-4 servings 
 
 

Directions: 
 

In a medium sized pot, cook pasta according to the directions on the box. Once the pasta is to 
your liking, drain the water and run through cold water to stop the pasta from continuing to 
cook and to prevent them from sticking to each other. Set aside for now. 
 

In a large skillet, add about a tablespoon of olive oil over medium heat. After allowing the oil to 
heat for about a minute, add the minced garlic over medium to low heat. Use a spatula to stir the 
garlic to prevent it from becoming burnt. Cook the garlic until it becomes aromatic. Then add 
the sliced onions and stir with a spatula. Add about 1/8 cup of chicken broth and stir until the 
garlic and onions have softened. 
 

Next, add in both the white mushrooms and the shiitake mushrooms. If the liquid has 
evaporated, add in another 1/8 cup chicken broth. Stir until the mushrooms have softened. Then 
add in sliced zucchini. Cook until the zucchini has started to soften.  
 

Pour in the rest of the chicken broth. Add the Marsala cooking wine. 
 

In a small bowl, mix together the cornstarch and water. Make sure all the cornstarch has 
dissolved. Now, slowly pour the cornstarch and water mixture into the skillet. Make sure to stir 
as you add so that the cornstarch does not clump together and form a jelly like substance. Add in 
the Creole/Cajun seasoning and the heavy whipping cream. Stir until evenly distributed. 
 

Add in the shrimp and cook until they are no longer translucent and have turned an orange 
color. 
 

Remove the sauce from heat. Stir in the pasta and mix until the sauce coats the pasta evenly. 
Serve warm and enjoy! 
 


