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1 cup couscous

1 1/4 cups water

1 Ib medium shrimp, peeled and deveined

2 medium cucumbers, diced

1/2 cup Mediterranean olive mix (Castellino brand)

1/4 cup sweet piquante peppers (Peppadew brand), chopped SINCE 1968

1/4 cup fresh cilantro, chopped

Lime juice

1 tsp pink Himalayan salt (Walker Bay brand)
1/4 tsp black pepper (Walker Bay brand)
Olive oil (Olivor brand)
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(Divections

Prepare couscous by adding hot water and a pinch of salt to a cup of couscous in a bowl, then cover it and let it
cook. Once cooked, fluff it up with a fork and let it cool.

Dice up the vegetables: cucumber, onion, tomatoes, Mediterranean olive mix, sweet piquante peppers, and cilantro.
In another bowl, add the shrimp, salt, pepper, olive oil, lime juice, and Cuban spice mix.

Cook the shrimp in a skillet over medium-high heat for 2-3 minutes per side until pink and cooked through. Add a
spoonful of butter for extra creaminess.

Layer the bowl with couscous, followed by the veggies. Then, add the cooked shrimp to the couscous bowl.

Sprinkle the chopped cilantro over the top and serve immediately with a drizzle of olive oil, salt and lemon juice.
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