



Seafood Alfredo





2 Tbs Olive Oil


uncooked Shrimp and/or Scallops


2-4 cloves minced Garlic


1 bottle store-bought Alfredo Sauce


¼ C White Wine


¼ C Milk


½ - 1 tsp BAM!


¼(-) C Parmesan Cheese


crushed Black Pepper





Heat saucepan on medium(-).  Add and heat oil.


Saute seafood and remove (don’t overcook).


Add and lightly sauté garlic (don’t let it turn brown).


Before garlic turns, add remaining ingredients and heat thoroughly.


Return seafood to pan.


Serve over pasta.
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