Beef Shawarma
Bowls

blueapron.com

with Harissa-Glazed Carrots &
Tzatziki Sauce

4 S E RV I N G S

|

25–35 MINS

Your meal may look
different due to
ingredient tweaks

In this take on the classic Middle Eastern dish, tender couscous is topped with
za’atar-spiced beef, roasted zucchini, and carrots glazed with smoky harissa and
sweet maple syrup.

Ingredients
1 1/8 lbs Thinly Sliced Beef

1 Tbsp Red Harissa Paste

4 Pocketless Pitas

1 1/2 Tbsps Maple Syrup

1 cup Yellow Couscous

1/2 cup Tzatziki*

3/4 lb Carrots

1 Tbsp Za’atar Seasoning**

1 Zucchini
2 cloves Garlic
2 oz Arugula

*cucumber-yogurt sauce
**Ground Sumac, Sesame Seeds, Salt, Ground Thyme, Whole Dried Oregano & Crushed Aleppo Pepper

Serve a bottle of Blue Apron wine with this
symbol: Plush & Fruity.
blueapron.com/wine

1 Roast & finish the vegetables
• Preheat the oven to 450°F.
• Wash and dry the fresh
produce.
• Halve the zucchini lengthwise, then halve crosswise;
transfer to a sheet pan.
• Peel the carrots; halve
lengthwise, then cut crosswise into 1-inch pieces. Place
the carrot pieces in a bowl.
• Drizzle each with olive oil and season with salt and pepper;
toss to coat.
• Arrange the seasoned zucchini in an even layer, cut side down,
on one side of the sheet pan.
• Reserving the bowl, arrange the seasoned carrots in an even
layer on the other side of the sheet pan.
• Roast 18 to 20 minutes, or until the vegetables are browned
and tender when pierced with a fork.
• Transfer the roasted zucchini to a cutting board and carefully
cut crosswise into 1/2-inch pieces.
• In the reserved bowl, combine the maple syrup and harissa
paste. Transfer the roasted carrots to the bowl; stir to coat.
Taste, then season with salt and pepper if desired.

2 Cook the couscous
• Meanwhile, in a medium pot,
combine the couscous,
a big pinch of salt, and
1 cup of water. Heat to
boiling on high.
• Once boiling, turn off the
heat. Cover and let stand
6 to 8 minutes, or until the
water has been absorbed
and the couscous is tender. Fluff with a fork.

NUTRITION PER SERVING (AS PREPARED)**
Calories: 690, Total Carbohydrates: 80g, Dietary Fiber: 8g, Added Sugars: 6g,
Total Fat: 23g, Saturated Fat: 7g, Protein: 44g, Sodium: 1510mg.
**See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.
CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).
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3 Make the pita wedges
• If you prefer to use the
microwave, wrap the pitas
in a damp paper towel;
microwave on high 1 minute,
or until heated through
and pliable.
• If you prefer to use the oven,
wrap the pitas in foil and
place directly onto an oven
rack; warm 7 to 9 minutes, or until heated through and pliable.
• Transfer to a cutting board and carefully unwrap. Cut each pita
into 4 wedges.

4 Cook the beef & serve your dish
• Meanwhile, peel and roughly
chop 2 cloves of garlic.
• Separate the beef; pat dry
with paper towels. Season
with salt and pepper.
• In a large pan (nonstick,
if you have one), heat
2 teaspoons of olive oil
on medium-high until hot.
• Add the seasoned beef in an even layer. Cook, without stirring,
2 to 3 minutes, or until lightly browned.
• Add the chopped garlic and all but a pinch of the za’atar.
Cook, stirring occasionally, 2 to 3 minutes, or until the beef is
browned and just cooked through. Turn off the heat.
• To the pot of cooked couscous, add the arugula and 1 teaspoon of olive oil; stir to combine. Taste, then season with salt
and pepper if desired.
• Serve the finished couscous topped with the cooked beef,
glazed carrots, and zucchini pieces. Garnish with the
remaining za’atar. Serve the pita wedges and tzatziki on
the side. Enjoy!
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