
Complete Couscous Salad
Dressing:

▪ 1 tbsp red wine vinegar
▪ 2 tbsp olive oil
▪ 1 tbsp freshly squeezed lemon juice
▪ 1 clove garlic, crushed/minced
▪ 2 tbsp snipped fresh dill
▪ 1/2 tsp dried oregano
▪ salt
▪ pepper

 

Whisk all ingredients together, or shake up in a jar.

Salad:

▪ 2 ripe tomatoes, cut into small pieces
▪ 1 cucumber, unpeeled and cut into small pieces
▪ red onion, sliced (to taste)
▪ black olives, to taste
▪ chickpeas, rinsed and drained (up to 1 can full)
▪ feta cheese, crumbled or cut up

 
1. Cook the couscous, stir, and set aside to cool (follow the directions

on the box); whole wheat is my preference.
2. Combine the salad ingredients in a bowl.
3. Add the dressing to the vegetables and toss.
4. Add the couscous to the vegetables, toss.  
5. Just before serving, gently stir in the feta cheese.




