SHRIMP AND KALE COUSCOUS

Extra-virgin olive oil

2 
cups pearl (Israeli) couscous

2 
cups plus ¼ cup chicken stock

1 
tablespoon fresh lemon juice

1 
teaspoon finely grated lemon zest, plus extra for garnish

1 
teaspoon ground cumin

½ 
teaspoon sweet paprika


Kosher salt


Freshly ground black pepper

1 
pound large (18/20) shrimp, peeled and deveined, tails optional

½ 
teaspoon red chile flakes

1 
bunch purple or curly green kale, tough ribs removed, torn into large bite-size pieces

1 
garlic clove, minced

¼ 
cup mixed chopped fresh Italian parsley, dill and chives

Heat 1 tablespoon oil in a wide skillet over medium heat. Add the couscous, stir to coat, and cook until the couscous is toasted light golden, about two minutes, stirring frequently. Carefully add the 2 cups stock (it will sizzle). Reduce the heat to low, cover the skillet and simmer until all the liquid is absorbed and the couscous is tender, about 15 minutes. Remove from the heat and stir in the lemon juice and zest, the cumin, paprika, 1 teaspoon salt and ½ teaspoon black pepper. Keep warm.

Heat 1 tablespoon oil in a clean skillet (preferably cast iron) over medium heat. Season the shrimp with salt and pepper. Add the shrimp in one layer to the skillet. Cook until bright pink and lightly seared on both sides and cooked through, three to four minutes, turning once. Transfer with a slotted spoon to a plate.

In the same skillet, heat 1 tablespoon oil and the red chile flakes over medium heat. Add the kale and garlic and sauté until the kale leaves begin to wilt, one to two minutes. Add the ¼ cup stock and continue to sauté until the liquid evaporates, about one minute more. Remove from the heat and season with salt.

To serve, divide the couscous between serving plates or shallow bowls. Top with the kale. Arrange the shrimp over the kale. Garnish with the fresh herbs and additional lemon zest. 
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This recipe is not fancy. It’s inspired by a glowing food memory of a trip I took to the wilds of Alaska a few years ago. Whenever I re-create this dish, I am transported back to Tutka Bay, where I was served a similar meal during the height of summer, when the sun hovered in the sky, never entirely setting; where vegetables grew at lightning speed, gobbling up the daylight energy; and fresh fish was abundant in the surrounding fjord and sea.

The ingredients are wholesome; each has its place, building layers of texture and flavor derived from an abundance of fresh herbs and citrus. It’s simple, honest cooking that is purposeful and timeless, nourishing and delicious — a perfect respite to make, share and enjoy in peace at the end of a day.

Serves: 4 
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