
cous cous
salad

Equipment:

large pot
saute pan
large bowl
large mixing spoon
knife & cutting board

boil 1qt of water and add the cous cous. after 3-5
mins, check if it is cooked and drain. let cool
completely before using in the salad.

add all of the vegetables as well as the oil and 
vinegar to the bowl. Mix until combined.

add the cous cous and the pesto and mix until 
combined. season with salt and pepper to adjust
the seasoning. 

saute the mushrooms with oil salt and pepper. 
cool and reserve. chop the squash and saute, cool
and reserve.

2oz. cooked mushrooms
2oz. cooked squash
4oz. HHF basil Pesto
1fl. oz. white vinegear
1fl. oz. olive oil
salt & pepper

4oz. dried cous cous
2oz. diced red onions
2oz. chopped broccoli
2oz. chopped kale 
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