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250g couscous

1 tsp turmeric

Zest and juice of one lemon

75g raisins

100g fresh mint

100g flat leaf parsley

50g pomegranate seeds

75g flaked almonds

2 tsp ras el hanout spice mix

100ml olive oil

2 tsp salt

250ml water

Serves: 4

Suitable for: Vegan

Place the couscous in a bowl. 

Mix enough boiling water to the amount on the 
cous cous packet instructions with the turmeric. 

Poor the water mix over the cous cous and using 
a fork, gently stir to ensure water has completely 
covered couscous. 

Cover with cling film and leave to stand for 4 
minutes. 

Remove the cling film and fork through the mix to 
separate and fluff up the mixture, ready to dress. 

Finely chop the herbs. 

Add all the remaining ingredients to the cous
cous (reserve some pomegranate seeds for 
garnish) and mix thoroughly.

Serve with the remaining pomegranate seeds 
sprinkled on top.
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