
Shiitake & Corn
Couscous Salad
(Paired with Seared Steak w/ compound butter) 

by Chef Stefanie Haim



Shitake and Corn Couscous Salad

Approximately 3-4 Servings

5 Medium-Large Shitakes, 
Stem Removed and Sliced

2 Ears of Corn, Kernels Taken off Cob
1 1/2 Cups Couscous

½-¾ Cup Chives or Scallions, Chopped
100 Grams Goat Cheese

¼-½ Cup Olive Oil 
Zest and Juice of 1 Lemon
Salt and Pepper (to Taste)

Preheat oven to 400 Degrees. Lightly toss shitakes with olive oil, salt and pepper, and place

in a single layer on a sheet pan. Bake in the oven for about 10 minutes. 

 Slide mushrooms onto one side of the sheet pan. Add corn to the empty side, drizzle with

oil, salt, and pepper, and bake for an additional 10 minutes.

Next, cook the couscous. Bring 1 3/4 cups water, 1 1/2 cups couscous, a big pinch of salt and

a drizzle of olive oil up to a boil then take off the heat, cover, and let the couscous steam for

5 minutes. When you lift the lid, the grains will appear flat in an even layer. Use a fork to

fluff it up and break up the clumps for light and fluffy couscous.

 When the mushrooms and corn are done cooking, add to couscous along with the chives, ¼

cup olive oil, lemon zest and juice, and salt and pepper to taste. 

 Feel free to add a variety of herbs if you have them (dill, parsley, basil). 

 Crumble goat cheese into couscous when hot, so it melts and makes it all creamy or allow

the couscous to cool before crumbling into the couscous, so it maintains shape. 

Instructions

1.

2.

3.

4.

5.

6.

Tips

1.Optional add-ins: Honey if you want sweetness, jalapeno, or chili oil if you want some heat,

tomatoes if you want a fresh pop, arugula if you want some bitterness.

2. If you do not like couscous or are gluten-free, quinoa is a great substitute here.

3. No lemon? No problem. Use a lime, or even some apple cider vinegar could take its place.





Sirloin Steak with Compound Butter
4-6 Servings

4 T Butter (Softened at Room Temp)
Shallot 
Parsley
Chive
Garlic 
Basil 

Salt and Pepper 

Chop all ingredients except butter and mash together with the softened butter. 

 Layout a piece of plastic wrap, about 6 inches long.

 Put butter mixture on top of plastic wrap, fold the wrap over it and form a log. Tighten the

butter on either side by twirling the plastic.

 Place butter in the refrigerator to firm up while cooking the steak.

Take the steak out of refrigerator a half-hour before cooking. 

 Preheat oven to 400 Degrees 

On a medium-high flame, place ovenproof skillet and add a coating of cooking oil.

 Generously season the steak with salt and fresh cracked pepper. Don’t be shy here. 

Once the pan is smoking, turn flame down to medium and carefully place the steak in and

don’t touch it. 

 After 3-4 minutes flip it over, if it has a good sear and allow the other side another 3-4

minutes. 

 Place the skillet with the steak into the oven and to cook for 4-8 minutes, depending on

the temperature you prefer. 

 Place steak onto a cutting board and allow to rest for 5 minutes before slicing. Take out

your compound butter, slice and top the steak and let all the flavor melt onto the meat. 

Instructions

Compound Butter

1.

2.

3.

4.

*The butter can have any flavor you want. Other possible combinations include smoked

paprika and scallion, fresh thyme and rosemary, etc. 

Simple Seared Steak

1.

2.

3.

4.

5.

6.

7.

8.

*The steak in the picture was taken out with an internal temp of 125 degrees.




