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Recipe

CUPS OF MEDITERRANEAN
COUSCOUS WITH CLASSIC

PESTO AND CHEESE

Ingredients

e 1 packet of Mediterranean Couscous + 400 ml of
water + 5 gr of salt + 2 tablespoons of oil

¢ 50 gr grated or powdered parmesan cheese

¢ 50 gr pine nuts

20 fresh basil leaves. Instead you could use 2

teaspoons of dried basil which will give you the
flavour and some fresh parsley for the touch of
green freshness

¢ 1 small clove of garlic

¢ 100 ml of oil

e Small mozzarella balls to taste

Mediterranean
Couscous

Method

1- Cook the couscous according to the instructions on the
packet: boil 400 ml of water in a pan with 5 gr of salt (or
to taste) and 2 tablespoons of oil. Remove from the heat
and pour in the contents of the sachet. Wait 5 minutes
with thelid on and fluff up the grains of couscous with a
fork before serving.

2- You make the pesto by beating all the ingredients in a
mixer until you get the desired consistency, smoother or
with chopped nuts.

3- Fill the glass bowls with the couscous, add a few
spoonfuls of pesto over the top and finish with small
mozzarella balls.

Nutritional information

Energy

Sodium (mg)

Fat (g)
of which saturated fat

Carbohydrates (g)
of which sugars

Fibre (g)
Proteins (g)
Salt (g)

2131,50 k]
508,55 kcal
461,43

33,13
6,95

39,74
2,78

3,59
11,22
1,15

You can add any cheese you like to the pesto, such as manchego, goat’s cheese, cottage cheese, feta or blue.
Pesto sauce is very versatile and allows you to vary the nuts used (cashews walnuts, hazelnuts), the green leaves

(parsley, rocket, kale, mint, spinach) or to omit the parmesan




