
12 oz New York Strip Steak

10 oz Tail-On Shrimp*

1/2 cup Pearl Couscous

3 oz Baby Spinach

4 oz Sweet Peppers

4 oz Grape Tomatoes

1 Lemon

1 bunch Parsley

1 bunch Oregano

2 Tbsps Butter

1 1/2 tsps Calabrian Chile Paste

2 Tbsps Roasted Pistachios

1 Tbsp Capers

1 Shallot

50–60 MINS         2 SERVINGS

* peeled & deveined

Serve a bottle of Blue Apron wine  
with this symbol: Fruity & Savory. 

blueapron.com/wine
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Fruity & Savory

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.

Ingredients

PREMIUM

WHY WE LOVE THIS RECIPE
The unique pan sauce we’re 
spooning over seared steak melds 
the bold flavors and varying textures 
of crunchy pistachios, earthy 
oregano, piquant shallot and capers, 
and fresh lemon juice.

INGREDIENT IN FOCUS
Pearl couscous , known as “ptitim” 
in Israel, is actually a special type 
of pasta. Semolina and wheat flours 
are rolled into little balls (or pearls), 
then toasted for nutty flavor and 
pleasantly chewy texture.

Seared Strip Steak &  
Oregano Pan Sauce
with Calabrian Shrimp & Pearl Couscous
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**An instant-read thermometer should register 145°F.

NUTRITION PER SERVING (AS PREPARED)* Calories: 820, Total Carbohydrates: 50g, Dietary 
Fiber: 7g, Added Sugar: 0g, Total Fat: 41g, Saturated Fat: 13g, Protein: 70g, Sodium: 2330mg.
CONTAINS: See Ingredient Packaging for Allergen(s). 
*See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

Produced in a facility that processes crustacean shellfish, egg, fish, milk, peanuts, soy, tree nuts, and wheat. 

Blue Apron, LLC New York, NY 10005

1  Prepare the ingredients:

 F Fill a medium pot 3/4 of the way up with salted water; cover and heat to boiling on high. 
Wash and dry the fresh produce. 

 F Cut off and discard the stems of the peppers; remove the cores, then medium dice. 
Halve the tomatoes. Quarter and deseed the lemon. Peel and thinly slice the shallot. 
Roughly chop the pistachios. Pick the oregano leaves off the stems; finely chop the 
leaves. Roughly chop the parsley leaves and stems.

2  Cook the shrimp: 

 F Pat the shrimp dry with paper towels. Season with salt and pepper. 

 F In a medium pan, heat 2 teaspoons of olive oil on medium-high until hot. Add the 
seasoned shrimp in an even layer. Cook, without stirring, 2 to 3 minutes, or until 
slightly opaque. Continue to cook, stirring occasionally, 1 to 2 minutes, or until opaque 
and cooked through. 

 F Leaving any browned bits (or fond) in the pan, transfer to a bowl. 

3  Cook the couscous:

 F Meanwhile, add the couscous to the pot of boiling water and cook 5 to 7 minutes, or 
until tender. 

 F Reserving 1/2 cup of the couscous cooking water, drain thoroughly and rinse under 
warm water to prevent sticking. Return to the pot.

4  Cook the vegetables & finish the couscous:

 F In the pan of reserved fond, heat 2 teaspoons of olive oil on medium-high until hot. 
Add the diced peppers; season with salt and pepper. Cook, stirring occasionally, 
3 to 4 minutes, or until slightly softened. Add the halved tomatoes, spinach, and 
2 tablespoons of water (carefully, as it may splatter); season with salt and pepper. 
Cook, stirring frequently, 2 to 3 minutes, or until the vegetables are softened. 

 F Transfer to the pot of cooked couscous. Add the butter, half the reserved 
couscous cooking water, and as much of the chile paste as you’d like, depending 
on how spicy you’d like the dish to be. Cook on medium-high, stirring frequently, 1 to  
2 minutes, or until the couscous is coated (if necessary, gradually add the remaining 
cooking water to ensure the couscous is thoroughly coated). Turn off the heat. Add 
the cooked shrimp and the juice of 2 lemon wedges; stir to combine. Taste, then 
season with salt and pepper if desired. Cover to keep warm. Wipe out the pan. 

5  Cook & slice the steak:

 F Pat the steak dry with paper towels; season with salt and pepper on both sides. 

 F In the same pan, heat 2 teaspoons of olive oil on medium-high until hot. Add the 
seasoned steak. Cook 5 to 7 minutes per side for medium-rare, or until browned and 
cooked to your desired degree of doneness.** 

 F Leaving any fond in the pan, transfer to a cutting board; let rest at least 5 minutes. Find 
the lines of muscle (or grain) on the rested steak; slice crosswise against the grain.  

6  Make the pan sauce & serve your dish:

 F While the steak rests, to the pan of reserved fond, add the sliced shallot and capers  
(if the pan seems dry, add a drizzle of olive oil). Cook on medium-high, stirring 
frequently, 1 to 2 minutes, or until slightly softened. Add the chopped pistachios 
and chopped oregano. Cook, stirring frequently, 30 seconds to 1 minute, or until 
combined. Add 1/4 cup of water (carefully, as it may splatter); season with salt and 
pepper. Cook, stirring constantly and scraping up any fond, 30 seconds to 1 minute, or 
until the water has cooked off. Turn off the heat; stir in the juice of the remaining 
lemon wedges. Taste, then season with salt and pepper if desired. 

 F Serve the sliced steak topped with the pan sauce. Serve the finished shrimp and 
couscous garnished with the chopped parsley and a drizzle of olive oil. Enjoy!


