f:ruitg Fistachio Cous Cous

Frcparation Time: 5 minutes
Cooking Time: 35 minutes

Serves: 4

lngrcclicnts:

e 3ths/45mlof Raspberrg \/inegar

e 30z/225g0f (Cous Cous

* %0z/75¢g of Dried Apricots — available from www.no’?jus’muts.co.uk

* 30z/75¢g0f Dried [runes, stoned — available from www.not| ustnuts.co.uk

® %0z/75¢g of Dates, stoned & choPPed — available from www.no?jus’mu’cs.co.uk
® 20z/50g ogghe”ecl Fistachio Nuts— available from www.nogustnuts.co.uk

e 20z/50g of Putter, cutinto cubes

e ithsof f:resHy Choppec{ Mint

MCtI"IOCl:

e [TJeat ovento (Gas Mark 7/220&4-251:.

° Cover the cous cous in a bowl with an equal volume of warm water or as per
Packet instructions.

o Stir occasiona”g until the grains have absorbed all the water, which will take
about i 5 minutes.

o (ut the aPricots and pruncs into quarters.



° Drain any excess water from the cous cous then rub tl—lrough 3our1cingers to
smooth out any lumps.

L4 Toss the fruit and nuts into the cous cous and transfer to an oven PromC dish.

U Cover and bake in the oven for 20 minutes.

o [Tluff up the cous cous with a fork and stirin the raspberry vinegar, butter and
mint.

* Sere either warm or cold.

Suggcstions:

Thc fruit spechciccl can be reP|accc1 with alternatives such as KRaisins and Sultanas.

And Fina"y .....

E_rjog!

www.noijustnuts.co.ui(



