Middle Eastern Shrimp and Scallop Stew over Couscous 

Serves 4 Bedouin Shepherds 

As you could probably guess besides being satisfying and delicious, this dish, when executed properly could very well bring peace to the Middle East …really. 

Ingredients

1/4 cup olive oil 

1 onion, finely chopped 

2 cloves garlic sliced thin

1 green bell pepper, finely chopped 

1 red bell pepper, finely chopped

4 carrots, thinly sliced 

14 oz can plum tomatoes, chopped with juices 

1 15 oz can of chickpeas drained and rinsed

½ teaspoon ground cumin

½ teaspoon saffron threads

½ teaspoon crushed red pepper flakes 

1lb large shrimp peeled and deveined (call Metro, we clean your shrimp for free)

¾ lb Sea Scallops 

2 cups fish stock or clam juice 

10-ounce box (1 3/4 cups) plain couscous 

2 tablespoons unsalted butter 

Salt and pepper 

How it’s done

Heat the olive oil in a large skillet. Add onions and peppers and sauté for about a minute add garlic and sauté for another minute. Cover and cook until onions are tender, about 5 minutes. Add the carrots, tomatoes and their juices, cumin, saffron and crushed pepper. Cover and cook until carrots are tender, about 7 minutes 

Add chick peas and shrimp and scallops. Cover and simmer until seafood is cooked through, about 6 to 8 minutes. Meanwhile, in a separate pot, bring fish stock to a boil. Add couscous to fish stock cover and immediately remove from heat. Let couscous steam about 5 minutes. Remove lid and add butter; season to taste with salt and pepper. Spoon couscous in a bowl and ladle stew over the top.  It was reported in ancient text that two shepherds who once partook in this stew abandoned their flock in the field, marched to the nearest shore, and became fishermen…ok I made that part up, I think they became podiatrists 

