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Pan Seared Shrimp over a Bulgur and Fava Bean Salad with a Pomegranate Dressing 
Serves 4 to 6 
Believe me fellow travelers, there are just some times you say to yourself…”For the love of Pete man, I’m up to my Scaloppini with Italian dishes!... I just wish sometimes I could flex my Middle Eastern culinary prowess.” Well get ready little chef to pose like Mr. Universe on this “Juiced” and very sexy dish… oh yeah, don’t forget to tan before posing.
Ingredients 

For the Dressing

1/4 cup pomegranate molasses…Available at Metropolitan Seafood & Gourmet…nice plug…oh don’t worry there’s more
3 tablespoons olive oil
2 large garlic cloves

For the Fava Bean Salad

3 tablespoons olive oil

1 1/2 cups chopped onion

2 cups small grain bulgur wheat…available at Metro

2 cups fish stock; you could also use chicken stock…both available and made with love at Metro
3 pickled jalapeño peppers, thinly sliced into rounds…yes we have these also
1-14 ounce can of Foul Moudammas…what the? Simmer down little chef it’s just Egyptian Fava Beans available at Metro Seafood & Gourmet

¾ cup of chopped fresh basil 

3 scallions sliced thin

3 Plum Tomatoes seeded and chopped about 2 cups
1/2 cup walnuts, toasted, chopped

For the Seared Shrimp
1 ½ medium shrimp peeled and deveined with the tails removed

2 tablespoons of olive oil

1 teaspoon of Sumac…a lemony spice found at…that’s right at Metro…love the shameless plugs
Salt and pepper  
How it’s done
For the Dressing
Combine pomegranate molasses and olive oil in small bowl. Using garlic press, press garlic into mixture and whisk to blend. Season the dressing to taste with salt and pepper.
For the Fava Bean Salad

In a large heavy skillet heat olive oil to med high heat and then add the chopped onion and sauté until translucent, about 6 minutes. Add bulgur wheat; stir 1 minute. 
Next add the 2 cups fish stock, cover, and simmer until water is absorbed, about 5 minutes. Remove from heat. Mix in pickled jalapeño peppers, then Fava beans, basil, and scallions. Cover skillet and let stand 5 minutes. Transfer bulgur mixture to large bowl. Mix in dressing. Season the salad to taste with salt and pepper. This part can be done hours ahead and left to stand at room temp. 
For the Seared Shrimp
Heat a large skillet to high heat.

Next in glass bowl toss the shrimp with 1 tablespoon of the olive oil, sumac and salt and pepper.

When the pan is hot, add the remaining olive oil and cook the shrimp for about 3 to 4 minutes or until just pink and opaque when cut into to.

To serve mix the tomatoes into the Bulgar and Fava Bean salad and turn onto larger serving platter.  Next, top the salad with cooked shrimp and sprinkle over the toasted walnuts.  I’ve already read your mind, you’re thinking how to round out the evening…”Hey fishman, do you know where I can get a good deal  on a Hookah…no need my friend,  just invite your favorite Middle Eastern friend over and ask to borrow theirs.  
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