
Turkey Breast with 

Couscous Salad
Ingredients:
• 1 1/2 cup couscous

• 2 large, red onions, diced

• 1/3 cup olives, pitted and sliced

• 2/3 cup dried apricots, thinly sliced

• 1/2 teaspoon ground coriander

• 6 tablespoons olive oil

• 3 tablespoons white vinegar

• 1/8 teaspoon kosher salt

• 1/8 teaspoon black pepper

• 2 tablespoons shelled peanuts

• 1/2 tablespoon mint, finely chopped

• 1 head garlic, peeled and finely chopped

• 4 1/2 pounds turkey breasts

Directions
1. Bring 1 1/2 cups of water to boil. Add couscous and let simmer for 5 minutes. Fluff cooked couscous with a fork. 

2. Combine vinegar, coriander, salt, and pepper, drizzle with oil to taste. Stir in olives, apricots, garlic, and half the 

onions, mix everything together with couscous. Fold in the chopped mint leaves and peanuts.

3. Heat oven to 350 °F. Season turkey breast with salt and pepper. Roast turkey breast about 35 minutes or until an 

instant-read thermometer inserted into the thickest part of the breast reads 160 °F, about 35 minutes. 

4. Serve the turkey over the couscous salad and sprinkle with the remaining diced onion and garnish with mint leaves. 
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