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MONTHLY BULLETIN | CHEF'S CHOICE RECIPE
ORANGE & FETA GIANT COUSCOUS SALAD

Did you know?
Oranges provide a
large amount of

vitamins and offer a
good source of

protective
antioxidants 

as well!

INGREDIENTS
FOR THE FILLING

300G PACK GIANT COUSCOUS
5 ORANGES, 3 ZESTED

ZEST AND JUICE 1 LEMON
3 TBSP OLIVE OIL
3 TBSP HARISSA

2 TSP GROUND CINNAMON
2 TSP GROUND CORIANDER

2 SMALL RED ONIONS, HALVED AND THINLY SLICED
2 X 200G PACKS FETA CHEESE, CRUMBLED 

INTO CHUNKY PIECES
SMALL BUNCH MINT, LEAVES PICKED & CHOPPED

SMALL BUNCH CORIANDER, CHOPPED
100G BAG BABY SPINACH

 
 
 
 

Bring a large pan of salted water to the boil. Add the couscous and cook
following pack instructions. Meanwhile, cut the peel off the oranges with a
small fruit knife, then cut into segments – catching any juice in a large
bowl. Set the orange segments to one side.
When the couscous is cooked, drain, then add to the bowl with the orange
juice. Add the orange zest and lemon zest and juice, olive oil, harissa,
spices, and some seasoning. Leave to cool, stirring every now and then to
prevent it from sticking together. Can now be chilled for up to 24 hrs.
Once cooled, add the remaining ingredients, including the orange
segments, to the couscous. Gently toss everything together, being careful
not to break up the orange too much. Serve at room temperature. 

METHOD

 

https://www.bbcgoodfood.com/glossary/couscous-glossary
https://www.bbcgoodfood.com/glossary/orange-glossary
https://www.bbcgoodfood.com/glossary/orange-glossary
https://www.bbcgoodfood.com/glossary/lemon-glossary
https://www.bbcgoodfood.com/glossary/olive-oil-glossary
https://www.bbcgoodfood.com/glossary/harissa-glossary
https://www.bbcgoodfood.com/glossary/cinnamon-glossary
https://www.bbcgoodfood.com/glossary/onion-glossary
https://www.bbcgoodfood.com/glossary/feta-glossary
https://www.bbcgoodfood.com/glossary/feta-glossary
https://www.bbcgoodfood.com/glossary/mint-glossary
https://www.bbcgoodfood.com/glossary/spinach-glossary

