COUSCOUS SALAD WITH TURMERIC, CHICKPEA AND TOMATO
¼ 
teaspoon ground turmeric

¼ 
cup plus 2 tablespoons extra-virgin olive oil, plus more to taste

½ 
teaspoon kosher salt, plus more for seasoning

1¾ 
cups couscous (10 ounces)

1/3
cup red-wine vinegar, plus more to taste

 
Black pepper

3 
medium ripe tomatoes, diced (2½ cups)

1
 (15-ounce) can chickpeas, rinsed and drained

1 
small red onion, halved and very thinly sliced

5 
ounces baby arugula

4 
ounces feta cheese, crumbled (½ cup)

 
Thinly sliced celery, or fresh or jarred chile peppers, for serving (optional)

Combine the turmeric, 2 tablespoons oil and ½ teaspoon salt with 2 cups water in a large saucepan. Bring to a boil over high heat. Stir in the couscous, cover, and remove from the heat. Let stand for at least 5 minutes.
Meanwhile, whisk the vinegar with the remaining ¼ cup oil and a generous pinch each of salt and pepper in a very large bowl. Add the tomatoes and chickpeas and stir to coat.
When the couscous is ready, scrape with a fork to fluff into bits. Pour into the tomato mixture, along with the onion, arugula and half the cheese. Fold gently until well mixed, then season to taste with salt and pepper, and dress with additional oil and vinegar, if desired.

Divide among dishes and top with the remaining feta and the celery or chile, if using.

Tip: It’s fastest and easiest to rinse grains in a sieve. Simply run cold water over them while gently shaking the sieve, then gently shake dry. It’s important to rinse grains to clean them and in the case of quinoa, to remove saponins, which can leave a bitter or soapy aftertaste. As it’s also tough to get flavors into grains once they’re cooked, it's a good idea to season them with salt at this point.
TIME: 15 minutes

Turmeric highlights the golden hue of couscous while adding a welcome bit of flavor. The grains are paired with tomatoes, which have been left to sit in red wine and vinegar, infusing them with flavor and making the dressing even more juicy for the couscous-chickpea mix. If you want the onion to be nice and crisp and to take its raw edge off, put the slices in a bowl of ice and water before you cook the couscous. Drain them right before tossing them in. You can add even more crunch by topping the salad with sliced celery or chiles, if you like your food spicy. Either thinly sliced fresh chiles, such as fresno or jalapeños, or preserved ones, like peppadews or hot cherry, work well.

SERVES: 6 to 8
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