
 

Panasonic Inverter Recipe -  

Pasta Florentine with Shrimp. Serves 4 

 

A light dish that can be made any day (or night) of the week in only 8 minutes of 

“Inverter Time” 

 

Equipment: 

Panasonic Inverter Microwave Oven 

2 ½ – 3 Qt. Microwave-Safe Bowl with cover. 

Tongs  

Measuring Spoons 

Measuring Cup 

Cutting Board 

Knife. 

 

 

Ingredients: 

¼ Cup Pine (Pignoli) nuts 

2 large cloves of Garlic, Peeled. (2 t. of prepared may be used) 

4 T. Extra Virgin Olive Oil. 

2 Plum Tomatoes 

2 Cups (Tightly Packed) Fresh Baby Spinach 

½ Cup (Loosely Packed) Fresh Basil Leaves 

1T. Cracked Black Pepper 

1t. Red Pepper Flakes (Optional) 

¼ t. Ground Nutmeg (Optional) 

12 each 16-20 count Raw “Tiger” or “White” Shrimp, Peeled and De-veined. 

1 Lb. of Pasta, Cooked and Drained and kept warm* 

½ Cup Shaved or Grated Parmesan or Romano Cheese.  

4 “Tops” of the basil for garnish (see picture) 

Warmed and Sliced Semolina Bread  
*(See “Notes” below.) 

  

Procedure: 
1. Gather and measure all the ingredients 

2. Thinly slice (or rough chop) the Garlic 

3. Stack the Basil leaves and slice into strips (“Chiffonade”) 

4. Cut the Tomatoes in ½ and remove the seeds, Medium Dice the Tomatoes  

5. Place the Pine Nuts in the bowl and Do Not Cover 

6. Heat in the Inverter Microwave on P-10 for 1:30 (If not browned, heat for an 

additional :30) 

7. Add the Olive Oil and the Garlic to the Bowl and Cover. 

8. Heat on P-9 for 1:30. 

9. Add the Shrimp to the Bowl, Stir and Cover. 



10. Heat on P-9 for 2:30 – Check the Shrimp and make sure that they are cooked through 

(Shrimp should be all red and white and just beginning to curl – Add :30 to 1:00 on P-9 

if necessary) 

11. Remove the Shrimp and set aside 

12. Add the Diced Tomatoes to the Bowl and Cover. 

13. Heat on P-8 for 1:00 

14. Add the Spinach, Sliced Basil and Seasoning(s) to the Bowl (Do not mix) and Cover. 

15. Heat on P-9 for 2:00 – the Spinach should be wilted and brilliant green 

16. Add ½ the Pasta and ½ of the Cheese and “toss” to evenly distribute all the ingredients. 

17. Using tongs, place equal portions of the Pasta mixture in each of 4 low bowls (or 

plates) 

18. Arrange 3 Shrimp on each of the 4 portions   

19. Sprinkle the remaining cheese equally on each of the 4 portions 

20. Garnish each of the 4 portions with the Basil “Tops”.  

 

Chefs’ “Tip”: The Shrimp can be substituted with Scallops or any firm-

fleshed seafood. OR, replace it with slices of marinated roast red peppers for a 

colorful vegetarian-friendly dish. 

 

Notes:  

• Linguini or “Angel Hair” is suggested but use your favorite shaped Pasta. 

• I suggest cooking this quantity of Pasta conventionally – it may be easier handling this 

large volume of hot water (3 – 4 Qts.) in a large pot on the stove, rather than in the 

Inverter Microwave – E-Mail me at “Ask The Chef” if you wish to cook the Pasta using 

your Panasonic Inverter Microwave. 

• Only ½ the 1 Pound of cooked pasta is used for this recipe, the other ½ can be cooled 

with cold water, drained and refrigerated for another meal. 

• There are several good Whole Wheat based pastas available.  

• Use Rice Pasta if there is Gluten sensitivity among the guests. 

• For a nutritive “kick”, several Pasta company’s produce Pastas with a Lentil Flour base 

– while still containing gluten, the protein, fiber and micro-nutrient content is much 

higher.    


