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Israeli Couscous and Fig Salad with Maple Vinaigrette

INGREDIENTS

 1 ½ cups Israeli couscous
 ½ cup slivered almonds, toasted
 1-cup (about 20) black mission figs, quartered
 1 red bell pepper, small dice
 4 ounces goat cheese

DIRECTIONS

Preheat oven to 300 degrees. Place slivered almonds onto a baking sheet and set aside while

oven preheats.

Place the figs into a small bowl. Cover with hot water and set aside for 15 minutes. This will

allow the figs to plump up slightly prior to cutting them. (Optional: add a splash of rum or cognac

to the hot water for extra flavor)

Bring a large pan of water to a boil. Once boiling, salt water and add the couscous. Cook the

couscous for 8 minutes. Drain.

Place slivered almonds into preheated oven and bake for 7-8 minutes or until lightly toasted.

Once toasted, remove the almonds from the baking sheet to prevent them from burning.

Place couscous into your serving bowl. Add a few tablespoons of the dressing and stir to

combine. Set bowl into our refrigerator to cool. Drain the figs and cut them into quarters, making

sure to remove the stems. Quarter the pepper. Cut each quarter into 1/8-inch strips and then cut

the strips length wise to create 1/8-inch dice.

Once couscous is cool, remove from refrigerator. Add cut figs, diced peppers and additional

vinaigrette. Stir to combine and taste. Add salt and pepper if necessary. Stir in the almond

slivers, reserving a few tablespoons for garnish. Crumble goat cheese and stir gently to combine.

Maple-basil vinaigrette

Ingredients
 ¾ cup packed basil leaves
 1/8 cup plus 2 tablespoons balsamic vinegar
 3 tablespoons maple syrup
 ½ cup extra virgin olive oil
 Salt and pepper to taste

Directions

Combine basil leaves, balsamic vinegar, and maple syrup and place into food processor. Pulse

4-5 times to combine. With food processor running, slowly pour the olive oil into the funnel until

well combined and emulsified. Add salt and pepper to taste and set aside.


