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Toasted Israeli Couscous Salad with Grilled
Summer Vegetables

Y2 cup balsamic vinegar

1 teaspoon Dijon mustard

2 clovesgarlic, coarsely chopped
1lcupaliveail

Salt and freshly ground pepper

2 green zucchini, quartered lengthwise
2ydlow zucchini, quartered lengthwise

6 spearsasparagus, trimmed

12 cherry tomatoes

1 red bell pepper, quartered and seeded

1 yellow bell pepper, quartered and seeded
Y4 cup basi| chiffonade (stack leaves, roll and cut into stripes)
Yacup coarsaly chopped flat-leaf pardey

2 tablespoonsoliveail

1 pound Isragli couscous

Inasmall bowl, whisk together thevinegar, mustard and garlic, dowly add theolive oil and w3hisk until
combined. Seasonwith salt and pepper. Pour %2the marinade over the vegetablesand let Sit at room
temperaturefor 15 minutes. Prehesat thegrill. Removethe vegetablesfrom the marinade and grill the
vegetablesuntil just cooked through. Cut the zucchini and peppersinto ¥2inch pieces, cut thetomatoes
inhalf. Heat theoliveoil over medium-high heat, add the couscous and toast until lightly golden brown.
Cover the couscouswith the hot stock and bring to aboil. Cook until al denteand drainwell. Placein
alargeserving bowl, add the grilled vegetablesand herbs and tosswith theremaining vinaigrette. Serve

at room temperature.



