PEARL COUSCOUS WITH CREAMY FETA AND CHICKPEAS
1
pint grape tomatoes, halved

¼
cup sliced scallions

2
tablespoons extra-virgin olive oil, plus more for drizzling

1
tablespoon balsamic vinegar, plus more for serving

2
fat garlic cloves, finely grated or minced

1½
teaspoons kosher salt, plus more as needed

½
teaspoon black pepper, plus more for serving

3
oregano, rosemary or sage sprigs

2
cups vegetable stock or water

1/3
cup chopped cilantro, dill or parsley, plus more for serving

½
teaspoon finely grated lemon zest (from ½ lemon)

¾
teaspoon ground cumin

8
ounces pearl couscous (1½ cups)

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

1
cup feta, crumbled (about 4 ounces)

1/3
cup freshly grated Parmesan (1½ ounces)

Heat oven to 450 degrees. In a 9-inch baking dish, cake pan or gratin dish, toss together tomatoes, scallions, 2 tablespoons oil, 1 tablespoon vinegar, garlic, ½ teaspoon salt, pepper and oregano sprigs. Roast until tomatoes are tender, about 15 minutes.

While tomatoes roast, heat the stock until it boils, then stir in remaining 1 teaspoon salt, adding more to taste. (You want a well-seasoned broth here to flavor the couscous.) Stir in cilantro, lemon zest and cumin.

Remove tomatoes from oven and fold in couscous, chickpeas and hot stock mixture. Cover pan tightly with foil, and return to oven for 20 minutes.

Remove foil and fold in about 3/4ths of the feta (save the rest for garnish) and Parmesan. Bake uncovered until feta starts to melt, another 5 minutes.

To serve, pull out and discard herb sprigs if you like, and spoon couscous into bowls. Top with remaining feta, lots more herbs, pepper and a drizzle of olive oil and balsamic vinegar.
Baking pearl couscous with chickpeas, roasted tomatoes and garlic results in a one-pan vegetarian meal that’s cozy and very savory, especially if you use a flavorful stock for cooking. Soft and almost porridgelike in texture, it satisfies the same urge as polenta or risotto. Lemon zest and fresh herbs make it bright, while feta, added at the end, gives the whole thing a creamy richness. Save leftovers to bring to work for lunch the next day; they pack up perfectly. If you feel like you need more vegetables here to round out the meal, serve this on a bed of baby spinach, some of which will wilt on contact with the hot couscous.

SERVES: 4 









Melissa Clark
Jimmy Mack5 years ago

Oops. Step 2 doesn’t look complete. When do the couscous and chickpeas go into the stock?

Is this helpful? 186

Shoshannah5 years ago

Made it tonight as written. Nice...but I think it would enjoy it more with the addition of some kalamata olives.

Is this helpful? 134

Alan5 years ago

Thank you, Carol K., for your question on terminology. I went to my local market and searched in vain for "pearl couscous," ultimately deciding Israeli couscous would have to do, not realizing they are the same thing. Using the search engine on the NYTimes cooking site, you'll find three recipes for "pearl couscous" and 27 recipes for "Israeli couscous." I'd suggesting indexing all of these recipes with both names, to avoid this kind of confusion.

Is this helpful? 129

Miriam Esterkis5 years ago

I added kalamata olives and shrimp for the last ten minutes. We couldn’t stop eating this .

Is this helpful? 86

Jon Sade5 years ago

Sub out of season tomatoes for roasted fennel, cauliflower or turnips. Save yourself complication and add brightness by subbing balsamic for the lemon juice from the lemon you just zested. I would also lower the zest by about half since its pretty potent stuff.

Is this helpful? 74

John5 years ago

@hazelfield.....Step 3 is where the couscous and garbanzos (aka chickpeas) go it. You don't cook the couscous separately. The hot stock you add to the pan after it has everything in it (save the feta) will be enough liquid to cook the couscous during baking. 

Is this helpful? 65

Erin5 years ago

This recipe is transcendent. Truly, one of the best recipes from NYT I've ever made (and I've made a lot). Would be fabulous with a piece of chicken or salmon, though I was happy to snarf it up on its own. Cooking the stock with the cilantro, lemon, and cumin is integral. Could easily substitute a grain like farro for the couscous, though I doubt it would make any meaningful improvements. Excellent!

Is this helpful? 55

Melissa5 years ago

This was dinner tonight. I used water plus the dregs of a jar of chicken Better Than Bouillon as my liquid, a palmful of dried thyme instead of the fresh oregano, and some parsley as the finishing herb. I’d do this again, but I’d probably skip the parm. I couldn’t taste it (totally lost the flavor under the feta), and it didn’t add anything texturally, either. If I felt the need for an umami hit, I’d add a splash of either soy sauce or fish sauce to the liquid.

Is this helpful? 54

Cindy S5 years ago

After reading other notes, I added toasted pine nuts and squeezed the zested lemon over the top. The brightness of the lemon juice was the proverbial icing on the cake.

Is this helpful? 48

Jeff5 years ago

I made this with quinoa instead of cous cous. I also added 2 cups of finely chopped kale to the hot broth. I extended the cooking time to 30 min. I omitted the baked-in feta and just used it for garnish. It came out delicious. I great cold lunch salad.

Is this helpful? 45

Carol K., Portland5 years ago

Are "pearl couscous" the same as the boxed "Israeli couscous" I see at Trader Joe's? 

Is this helpful? 31

Karen5 years ago

Add a shallot to roast with the tomatoes. Add the scallions at the end with the fresh herbs. Used fresh parsley and oregano since that's in my winter garden. Can't wait to try it with cilantro and some green chili. Maybe a little miso in the broth for a little umami. Can see where this could be a full meal with grilled or rotisserie chicken in it. Yummy.

Is this helpful? 27

Liza5 years ago

When none of your local markets have any pearl couscous and you don't want to get it from Amazon, orzo works pretty well (had to bake an extra 5 minutes). I will make it with the couscous once I find some. The lemon is a must, such a nice bright flavor. Winner.

Is this helpful? 23

dimmerswitch5 years ago

Jimmy: Re your question about when couscous and chickpeas are added, see Step 3 as now posted. "Remove tomatoes from oven and fold in couscous, chickpeas and hot stock mixture. Cover pan tightly with foil, and return to oven for 20 minutes."

Is this helpful? 22

Sue &amp; Jim Aiken5 years ago

We made this dish using what we had on hand, so we made some changes that worked well for us. First, we used roasted red bell peppers instead of tomatoes; second, we added merguez sausage (sautéed separately, sliced and folded in to couscous mix) and, since we had abandoned any pretext of having a vegetarian dish, we used chicken broth. Served it with harissa. This makes it sound like a different dish, but we never would have thought of it without having this nice recipe as a starter.

Is this helpful? 22

