Romesco Shrimp &
Couscous Skillet

with Spinach & Tomatoes

2 SERVINGS ‘ @2
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Hey, Chef! Try these WW pro-tips: Skip adding salt during prep and cooking, and see nutrition info for sodium as packaged. Counting SmartPoints? Choose nonstick
cooking spray (0 SmartPoints) instead of olive oil (1 SmartPoint per teaspoon) to coat your pan before heating.

ﬂ Prepare the ingredients

=

¢ Wash and dry the fresh produce.

« Thinly slice the scallions,
separating the white bottoms
and hollow green tops.

¢ Halve the tomatoes; place in a
bowl and season with salt and
pepper.

e Quarter and deseed the lemon.

recipe was
designed for
easier cleanup—
no extra prep

bowls
needed!

9 Start the skillet

« Pat the shrimp dry with paper
towels; season with salt and
pepper.

¢ In a medium pan (nonstick, if
you have one), 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.

» Add the sliced white bottoms of the scallions, seasoned
tomatoes, spinach, and romesco sauce; season with salt and pepper.
Cook, stirring occasionally, 1 to 2 minutes, or until the shrimp are
opaque and cooked through.

© Finish the skillet

¢ Add the couscous, currants,
and capers to the pan. Cook, ]
stirring constantly, 30 seconds I
to 1 minute, or until thoroughly
combined.

» Add 1 cup of water (carefully, as
the liquid may splatter); season
with salt and pepper. Heat to
boiling on high. ki A

 Once boiling, turn off the heat. Tightly cover the pan with foil (or a lid)

and let stand 6 to 8 minutes,
or until the water has been absorbed and the couscous is tender.
Stir to combine.

« Taste, then season with salt and pepper if desired.

e Make the lemon labneh & serve your dish

¢ Meanwhile, in a bowl, combine
the labneh and the juice of
2 lemon wedges; season with
salt and pepper.

« Serve the finished skillet
drizzled with lemon labneh.
Garnish with the sliced green
tops of the scallions. Serve the
remaining lemon wedges on
the side. Enjoy!

To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your
account at blueapron.com or in the Blue Apron app, then click on VIEW FULL NUTRITION.

Food safety handling information: blog.blueapron.com/foodsafety
CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).

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