
Sundried Tomato Shrimp 
and Couscous Salad
Serves 4 

INGREDIENTS
1lb  peeled and deveined shrimp 
1 tbsp  Old Bay® Seasoning
2 tbsp  TFM Extra Virgin Olive Oil
⅓ c  Tom Gore® Chardonnay Wine
Zest and juice of one lemon
1 c  Rice Select Original Couscous, 
 cooked to package directions
1 c  sun dried tomatoes, julienne
½ c  red onion, thinly sliced 
1 head  radicchio lettuce, sliced thin
¼ cup each, fl at leaf parsley and basil, 
 roughly chopped
1 tbsp  TFM Extra Virgin Olive Oil
Salt and fresh cracked pepper to taste 

SCAN THIS QR CODE to see this month’s 
recipes in action! Or, check with your local 
store for demo times and dates. Download a 
free app to get started or see the video online: 
http://bit.ly/1hvFlB5 

(Over)

FRESH FLAVORS RECIPE

This recipe 
pairs perfectly with 

TOM GORE® 
CHARDONNAY



PREPARATION

Heat a deep skillet over medium high heat for 2 minutes. While skillet 
heats, toss shrimp with Old Bay Seasoning. Add olive oil to pan and swirl 
to coat. Add shrimp to skillet and sear until shrimp turns pink, about 2 
minutes. Remove pan from the heat and add Tom Gore Chardonnay and 
lemon juice. Place pan back on the heat for another minute to allow wine 
to evaporate slightly and shrimp to cook through. Remove shrimp from the 
pan and set aside, reserving the pan sauce. 

Meanwhile, make the couscous salad. In a large bowl combine Rice Select 
Original Couscous and all remaining ingredients, including the pan sauce. 
Transfer mixture to a serving platter and place shrimp over top. Finish 
with a drizzle of olive oil and lemon zest and serve immediately.
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