
Parmesan Couscous
Ingredients:
• 2 cups whole - wheat couscous

• 2 cups chicken stock

• 2 tablespoons olive oil

• 3 tablespoons butter (divided)

• 1 teaspoon garlic powder

• 1/4 teaspoon salt

• 1/2 teaspoon pepper

• 1/2 cup parmesan cheese

• 2 tablespoons fresh Italian parsley (roughly chopped)

Directions
1. In a medium size pot, bring broth, olive oil, one tablespoon of butter, and seasonings to a boil.

2. Add the couscous; stir quickly to combine; cover and let sit for 5 minutes.

3. Transfer the cooked couscous to a large bowl.

4. Add the rest of the butter, parmesan cheese, and parsley.

5. Use a fork to fluff the couscous until the butter is melted and evenly combined. 

6. Make sure you don’t use a spoon; it will make the couscous clump together rather than keeping it light and fluffy.

7. Adjust the seasonings to taste.

8. This makes a large portion and will easily serve 6-8 people depending on portion size. If you prefer a smaller amount, 

cut the recipe in half.

Benteh Nuutah Valley Native Primary Care Center | Wellness Center

(907) 631-7630 | southcentralfoundation.com Source: www.eatingonadime.com


