Couscous with Peas, Golden Raisins and Mint with Yogurt Sauce
Start-to-Finish: 30 minutes
Hands-on Time: 30 minutes
Serves 6 to 8
Ingredients














3/4 cup slivered almonds
1/2 cup golden raisins
1/4 cup hot tap water
4 green onions, thinly slice
1 clove garlic
1 bunch or one 3/4-oz box fresh mint leaves
1 lemon
1 cup whole milk yogurt
1/4 teaspoon plus 1/2 teaspoon salt plus more for sprinkling
Freshly ground black pepper
One 10-oz box or 1 1/2 cups couscous
1/2 cup extra virgin olive oil
2 cups frozen peas, thawed

Method
1. Preheat oven to 350°F.
2. Toast the almonds on a sheet pan in a 350°F oven for 8 minutes or until golden brown.
Cool.
3. In a small bowl, soak the raisins in the hot water until plumped, about 20 minutes then
drain.
4. On a large cutting board, thinly slice the onions, mince the garlic and chop 1/4 cup mint.
Stem the remaining mint to make 1/2 cup and set aside. Zest and juice the lemon in a
small bowl.
5. In another small bowl, combine the yogurt, 1 of the green onions, garlic, chopped mint,
1/4 teaspoon salt and a few grinds of pepper and refrigerate.
6. In a medium saucepan, bring 1 1/2 cups water to a boil. Add 1/2 teaspoon salt and stir in
the couscous. Cover, remove from heat and let rest for 5 minutes. Fluff with a fork and
cool to room temperature.
7. In a large bowl, combine the couscous with the drained raisins, remaining onion, mint
leaves, zest and juice, almonds and peas. Drizzle with the olive oil and season with more
salt and pepper.
8. Taste and adjust seasoning with more lemon, oil or salt and pepper if it needs it.
9. Transfer the couscous to a decorative bowl and dollop the yogurt over the top. Serve at
room temperature.
10. Make-ahead: The salad can be assembled up to 4 hours ahead of time. Dollop with the
yogurt just before serving.
Carla Snyder
culinartistic@yahoo.com

Carla Snyder
culinartistic@yahoo.com

