Summer Couscous

250g couscous

6 spring onions 

3 tomatoes

6 sun-dried tomatoes in oil

125g pitted black olives

2 tbs chopped fresh mint

1 tbs chopped fresh coriander

1 tbs chopped fresh parsley

2 – 3 garlic cloves (if wanted)

3 tbs olive oil

juice 1 lemon

seasoning

1. Put the couscous in a large bowl and pour in 600 mls cold water. 

2. Allow couscous to soak for approx. 15 – 20 minutes until all the liquid has been absorbed.

3. Roughly chop spring onions, dice tomatoes, chop sun-dried tomatoes, chop all fresh herbs, crush garlic, etc.  

4. Mix all ingredients into the couscous with plenty of seasoning.

Note: this dish can be made 24 hours before eating!

