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Lemon Saffron Shrimp with Pearl Couscous (Israeli Couscous)

Serves 4

After a long day of Bull-fighting in Madrid many Matadors just don’t have time to cook or let alone bother with multi-pan preparations.  For the love of Pete, it takes me about 45 minutes just to peel of my knickers…I digress, this bright Spanish influenced dish will have dinner made in no time and you agile on the attack to fight your own “Bull”.

Ingredients

1 tablespoon plus 2 teaspoons olive oil

1 cup Israeli couscous

1 ½ pounds of Medium Shrimp peeled and deveined tails off: Metro will do this free of charge just call us…we live for it

1/2 medium onion, thinly sliced

1 pint grape tomatoes halved 

3 garlic cloves, minced

The zest and 1 lemon

The juice of 1 lemon

Pinch of saffron threads 

1/2 cup dry white wine

1-1/2 cups chicken stock: Homemade at Metro.  Of course you could use our vegetable or fish stock 

1/2 tsp coarse salt

1 cup frozen peas, thawed

1 lemon, cut into wedges, for serving 

How it’s done

Heat oil in a large non-stick skillet over medium-high heat. Add couscous, and cook, stirring, for 1 minute, toasting lightly. Transfer to a bowl, and return skillet to heat. Next add teaspoon of olive oil to pan and sauté shrimp for 2 to 3 minutes and transfer to a warm plate.  
Reduce heat to medium; add 1 teaspoon of olive oil and onion, and cook, stirring frequently, for 3 minutes. Stir in tomatoes, garlic, lemon zest, and saffron, and cook, stirring frequently, until tomatoes begin to break down, 2 to 3 minutes. Add wine, and cook for 4 minutes. Add stock, lemon juice, salt, and couscous, and stir. Reduce heat to medium-low, cover, and cook, stirring occasionally, until couscous is tender about 12 to 14 minutes. Stir in shrimp and peas, and cook until heated through, about 2 minutes. Serve lovingly to the Bulls and Bull Fighters in your life.
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