Lime Scallop and Zucchini Couscous

Serves 4

I know what you’re thinking, are you high on Hummus fishman? No, this recipe is delightfully easy and who can resist saying Couscous on a weekday…quite frankly it’s my new term of endearment my little Couscous you.  I’m giving you a cyber cheek pinch right now.

Ingredients 

2 cups of Chicken Stock: Available at Metro…of course we make it silly. 

Pinch saffron threads

The juice of 1 lime

3 tablespoons olive oil separated

1 box of Couscous always found at all Metro Seafood locations including our only one

2 large Zucchini 

2 tablespoons flat-leaf parsley 

4 sprigs thyme 

1 good pinch of crushed red pepper flakes  

1 ½ to 2 pounds of Dry Sea Scallops: “Dry” meaning unprocessed: “Processed” meaning Crap: “Crap” meaning…

How it’s done

Bring chicken stock to a boil then add saffron, half the lime juice and 1 tablespoon of olive oil. Stir in the couscous shut off heat, cover and leave for 10 min to hydrate. Trim and slice the zucchini on the slant, in ½ inch slices. Chop the parsley leaves, strip the thyme off the stalks and chop with the parsley. Heat the remaining 2 tablespoons of olive oil in a frying pan and, when hot, fry scallops for about 2 minutes per side to brown scallops.  Transfer scallops to warm plate and keep warm. In the same pan add the zucchini slices, cook, tossing frequently for 5 minutes, then add the red pepper flakes, and half the herbs and cook for another minute or so. Continue tossing and bring back scallops and add the remaining lime juice and season with salt and pepper to taste.  Next, loosen the couscous with a fork directly into the Scallop and Zucchini pan. Toss to warm through. Stir in the remaining herbs and serve.  Just a side note it is well documented that large quantities of hummus have been known to produce psychotropic effects. 

I know…that’s why everyone seems better looking with Pita in their hand.

