
ROASTED SHRIMP, PEPPER AND PEA COUSCOUS SALAD 
 
INGREDIENTS 
4 tablespoons olive oil, divided 
2 tablespoons freshly squeezed lemon juice 
2 tablespoons minced shallot 
1 tablespoon chopped fresh dill 
1 1/2 teaspoons Dijon mustard 
1/2 teaspoon kosher salt, divided 
Freshly ground black pepper 
1 cup Israeli (pearl) couscous 
2 cups water 
1 pound uncooked, peeled and deveined medium shrimp 
1 cup fresh or frozen peas 
1/2 cup red bell pepper, 1/4-inch dice 
 
DIRECTIONS 
Arrange a rack in the middle of the oven and heat to 400F. 
 
Whisk 2 tablespoons of the oil, lemon juice, shallot, dill, Dijon, 1/4 teaspoon of the salt, and a few grinds of 
black pepper together in a large bowl; set aside. 
 
Heat the remaining 1 tablespoon oil in a large saucepan over medium heat until shimmering. Add the 
couscous and cook, stirring occasionally, until toasted and light golden-brown, about 3 minutes. Add the 
water and remaining 1/4 teaspoon salt, stir to combine, and bring to a boil. Reduce the heat to medium-low 
and simmer uncovered until the couscous is tender, about 10 minutes. Meanwhile, roast the shrimp and 
peas. 
 
If using fresh peas, add to a pot of salted boiling water and cook until tender, 3 to 5 minutes. Drain. 
 
Pat the shrimp dry and place them on a rimmed baking sheet. Add the cooked or frozen peas, diced red 
pepper and remaining 1 tablespoon oil, season with salt and pepper, and toss to combine. Spread into an 
even layer. Roast until the shrimp are just opaque and cooked through, 6 to 8 minutes. 
 
Drain the couscous through a fine-mesh strainer, transfer to the bowl of dressing, and toss to combine. Add 
the shrimp, peas and peppers to the couscous and toss to combine. Serve warm or let it cool in the 
refrigerator for 30 minutes to 2 hours and serve cold. 


