CITRUSY COUSCOUS SALAD WITH BROCCOLI AND FETA
1
small navel orange, half juiced (about 3 tablespoons), half peeled and cut into bite-size 
pieces (see Tip)

1
lime, juiced (about 1 tablespoon)

2
teaspoons honey

½
teaspoon ground cumin


Kosher salt

2
tablespoons olive oil

2
scallions, thinly sliced

1
red Fresno chile or jalapeño, sliced into thin rounds (deseeded, if desired, for less heat)

1½
cups pearl couscous

1
medium head broccoli (about 12 ounces), florets and tender stems cut into bite-size 
pieces, or 10 to 12 ounces frozen florets (4 to 5 cups total)

½
cup crumbled feta

¼
cup unsalted, dry roasted pistachios, roughly chopped

¼
packed cup fresh mint, basil or parsley, finely chopped


Freshly cracked black pepper

To the bottom of a large serving bowl, add the orange juice, lime juice, honey, cumin and ½ teaspoon salt. Whisk in the olive oil until the honey is dissolved. Mix in the scallions and half the chile; set aside.

In a large lidded pot over medium-high heat, toast the couscous, stirring occasionally, until lightly browned and fragrant, 3 to 4 minutes. Add 3 cups of water, season with 1 tablespoon salt, cover and bring to a boil. Adjust the heat to maintain an active simmer and cook according to the lower end of the time frame on package’s instructions, usually about 8 minutes. During the last 3 or 4 minutes of cooking (depending on the size of your florets), stir in the broccoli and cook until bright and tender, and the thickest parts are easily pierced with a fork. Drain, shake off excess water, then transfer to the serving bowl.

Mix until the couscous has absorbed most of the dressing. Mix in the feta, pistachios, herbs, orange pieces and the remaining chile, then season to taste with salt and pepper. Eat immediately or let cool and serve at room temperature.

TIP

For the orange half, cut off the bottom tip, then place the center of the orange cut-side down. Starting from the top, use a knife to follow the curve to remove and discard the rind before cutting the fruit into small pieces.
Sweet, spicy and citrusy, this pasta salad is a make-ahead dish that works hot, cold or at room temperature, and can be served as is or with chicken, salmon or shrimp. Fresno (or jalapeño) chiles soak in a tangy honey-and-citrus dressing to soften their bite and infuse the dressing with heat, giving the overall dish a slightly sweet and spicy flavor. Juicy pieces of orange impart a sunny, vacation feel to the look and taste of the dish, while the cumin gives the dressing a warm earthiness.

SERVERS: 4









Yasmin Fahr

Joan1 year ago

This works equally well with orzo or rice if no cous-cous on hand. Also, kale is a quick option as a broccoli substitute.

Is this helpful? 42

Hilary1 year ago

Delicious. I roasted the broccoli and it gave it a delicious added texture and flavor. Tastes even better the next day.

Is this helpful? 35

Maddy1 year ago

Delightful recipe. I used cilantro instead of parsley and it was great! Also added chickpeas to make it a meal.

Is this helpful? 28

Caity P1 year ago

Made this tonight and it was delicious! Added some smoked chicken and roasted the broccoli for some extra flavors. The pistachios and feta were the perfect touch!

Is this helpful? 25

Bellaverdi1 year ago

This recipe is perfection. Beautiful blend of flavors as written. I have also prepared it with oven roasted broccoli, which is significantly better, if that is even possible. Don’t leave out anything, as it all contributes.

Is this helpful? 23

Anna1 year ago

The combination of orange and mint was surprisingly spectacular. If you don't like raw onion/shallot, the salt and citrus juice alone isn't enough to mellow it out, so next time I'll lightly sauté. I used leftover brown rice instead of couscous and it was amazing. Healthy and tastes complex.

Is this helpful? 13

Lauren C.1 year ago

Made as written and it completely exceeded expectations. Would be a stunner at ANY bbq or potluck.

Is this helpful? 12

becca1 year ago

Delicious!! I took others advice and roasted the broccoli, along with some kale, instead of boiling it. It turned out great. If you want more orange pieces in the salad, opt for a larger orange than the recipe calls for. I Veganized it by leaving out the feta and it still turned out very tasty.

Is this helpful? 11

Susie1 year ago

Delicious combo of flavors. I added more of basically all the mix-ins (orange, pistachio, feta, mint)

Is this helpful? 11

MainLineMike9 months ago

Delicious combination, but way too much water. The ratio for Israeli couscous (aka pearl couscous) is 1.25 to 1, not 2 to This made the couscous too mushy.

Is this helpful? 11

just double the broccoli1 year ago

….and nothing else if you want to make this more salad than grain bowl. 10/10!

Is this helpful? 9

Tiny9 months ago

Our new favorite! Doubled the recipe plus extra add-ins 1-½ c. couscous, cook with 1-½ c. water Roasted steamed broccoli Red bell pepper 5-6 scallions 1 bunch Italian parsley (may try dill next time) Dressing: 2 limes, 1 orange, 2 tbs. oil, ½ tsp. cumin, no salt Xtra lightly salted pistachios oranges (drain first) Dressing/feta goes on each serving individually so salad lasts longer in fridge Bonus: served with grilled chicken breasts marinated in lime/cumin/s p/oil

Is this helpful? 8

rk1 year ago

I used basil but I think mint would have been a better choice.

Is this helpful? 7

Brittany G1 year ago

This was delicious! I made it as is except I added a bit more broccoli, and some slivered almonds since I didn't have enough pistachios (the pistachios were also salted). I also did not drain the couscous/broccoli which gave it a bit more of a creamy texture which I enjoyed. I ate it as is for lunch, but for a more substantial meal I agree with the suggestion of adding chicken, salmon, or shrimp, which would all be great with this.

Is this helpful? 6

Carol10 months ago

Thought it needed a lot more citrus! I’d say do 2-3 oranges total to really get that flavor and an extra lime.

Is this helpful? 5

