Couscous with Titbits
People Everywhere

If you have some cous cous in your store cupboard, it's time to resurrect this staple:

Cooking method for two people:

1. Add one cup of cous cous to a bowl with a lid. Add options from list 1:

· Frozen peas

· Dried Mushrooms

· Toasted nuts (e.g. cashews or walnuts crushed and toasted in a non-stick pan)

2. Add an equal volume of boiling water and cover. Wrap a tea towel around the bowl.

3. In a tablespoon of olive oil, stir fry diced ingredients from list 2:

· Onions

· Garlic

· Small broccoli pieces

· Fresh mushrooms

· Peppers

· Shredded meat leftovers

4. Add these to the bowl of cous cous and mix with a fork

5. Leave until lunch time/dinner for the cous cous to fully rehydrate

6. Before serving, dress with ingredients from list 3:

· Mixed seeds (sesame seeds, sunflower seeds, pumpkin seeds)

· Herbs (thyme, parsley, chives)

· Salad leaves like rocket, pea shoots, shredded little gem

· Lemon juice, olive oil/lemon oil/basil oil

· Salt and pepper to taste
