	SHRIMP & ANGEL HAIR W/LEMON CAPER CREAM SAUCE

                                  1/4 cup      olive oil

                                      1 lb        shrimp, peeled and deveined

                                      1 t          garlic chopped

                                      2 T         capers, drained

                                   1/4 cup      white wine

                                      2             lemons, juiced ????
                                      1             lemon, thinly sliced

                                      2 cups    milk

                                      2 T         cornstarch

                                                     white pepper to taste
                                                     salt to taste

                                      8 oz        angel hair paste

                                      1t            parsley, chopped



	Heat oil in sauté pan.  Add garlic and capers and cook for 30 seconds.  Add wine and lemon juice; cook until reduced by half.  Dissolve corn starch in milk and add then reduced until consistency is reached.
Add shrimp and cook for 2 minutes, cook for 2 minutes until sauce thickens.
Cook pasta according to package direction.  Drain and add pasta to sauce, stirring to thoroughly coat pasta.  Add lemon slices.
Transfer to large serving platter, sprinkle with parsley and serve immediately.
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