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Growing Harvesting Preparisg Sharing

©

Feent frorn the yavden: corlander, lemon, parsley, thyme :

HSeives: 30 tastes in the
classroom or 6 at home

i

r Kquipment:
measuring cups
large bowl

mixing spoon
fork

tea towel
chopping board
cook’s knife
measuring spoons
large pot

What to do:

Ingredients:

2 Cups couscous

2 cups chicken or vegetable stock

2 cups toasted pepitas

4 sprigs thyme

i Jarge tsp preserved lemon, skin finely
sliced, or zest of i lemon

1¥%/2 thsp extra virgin olive oil

1 thsp ground coriander

1 thsp ground cumin

144 tsp sweet smoked paprika

i/2 tsp ground cinnamon

1 Jarge handful parsley, finely chopped

2 Jarge handfuls corviander, finely chopped
salt

cracked black pepper

' Cornbine the couscous with the stock in the large bowl.
Drizzle with olive ail and allow to steep for 5 minutes.

1. Separate the couscous granules with a fork.
1. Add the remaining ingredients.
5. Season with salt and pepper.,
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