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1. Heat a large dry nonstick skillet over medium-high heat.

2. Add pepper; cook, stirring constantly, for 1 minute, or until fragrant.

3.  Add aquafaba; stir to combine. Bring just to a gentle boil; pour 
into a heatproof bowl. Add Parmesan cheese; whisk until cheese is 
melted. Set aside.

4. Return skillet to heat; lightly coat with spray.

5.  Add shrimp; cook for 2 minutes. Flip; cook for an additional  
1 minute, or until shrimp are opaque. 

6.  Add palmini noodles and cheese mixture; stir to combine. Cook for 
an additional 2 to 3 minutes, or until sauce thickens.

7. Place cacio e pepe on a serving plate; garnish with basil. Enjoy!

(MAKES 1 SERVING) 
 
TOTAL TIME:   10 MIN.  
PREP TIME:     3 MIN.  
COOKING TIME:     7 MIN.

Cacio e Pepe 
Palmini with 
Shrimp

1 tsp.       fresh cracked black pepper

½ cup / 120 g      aquafaba (chickpea liquid)

¼ cup / 20 g      grated Parmesan cheese

6 oz. / 170 g      raw shrimp, peeled, deveined

1 (12-oz.) bag / 170 g    palmini noodles, drained, 
rinsed (or 1½ cups cooked 
spaghetti squash)

2 Tbsp.       chopped fresh basil

•  Palmini noodles have a distinct nutty, lemony flavor that some find too strong. You 
can almost eliminate this flavor by soaking the noodles in milk or nut milk, after 
draining and rinsing, for 30 minutes.

•  Alternatively, you can use shirataki noodles. After straining, cook shirataki noodles in 
a skillet over low heat for approximately 8 minutes, to cook off excess liquid until dry.

•  1 (15-oz. / 425-g) can of chickpeas should yield about ½ cup (120 ml) aquafaba. 
Reserve the drained chickpeas for another recipe. You can also freeze aquafaba 
ahead of time.

•  Freshly cracked black pepper will bring a lot of extra flavor to this dish, but you can use 
ground black pepper, in a pinch. Use more or less pepper, according to your liking.

• You can substitute any lean protein for the shrimp, like chicken or fish.

•  Aquafaba from chickpeas is the most neutral and effective thickening agent, but 
you can also use the aquafaba from almost any canned beans. If you don’t have any 
beans on hand, substitute ½ cup (120 ml) water, 1 dash cornstarch, and 1 dash salt, 
whisked together. 
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75% VEGGIES | 25% PROTEIN

Recipes containing the  icon are designed to be high in fiber. These recipes contain at least 20% of the daily value for fiber.

Recipes containing the GF  icon are designed to be Gluten-Free and contain no gluten. If you are following a gluten-free diet, remember to check all labels to confirm your ingredients are 
100% gluten-free, since foods are often processed at facilities that also process wheat and other grains.

Recipes containing the  icon are designed to be high in protein. These recipes contain at least 20% of the daily value for protein.

Recipes containing the  icon are designed to be made in less than 15 minutes and require little to no cooking. 


