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Very Lemony Couscous

Serves 6-8

Ingredients

2 cups Israeli couscous

Ya stick of salted butter

s cup finely diced white onion

Grated zest of 1 2 lemons

2 ' cups chicken stock (I made mine with Chicken Better than Bouillon)

% cup grated Parmesan/Reggiano cheese (Grate with the microplane grater. | save
about V4 cup of this to sprinkle on top of the finished dish)

e Lemon curls and grated black pepper for the top

e Chopped parsley to garnish if desired

Instructions

Heat a 4-quart saucepan with the butter, onion and lemon zest over medium heat. Cook it on
low so the lemon infuses the butter and the onion becomes aromatic but not brown.

Add the Israeli couscous and toss with the mixture in the saucepan to coat. Keep stirring
together for three minutes or so.

Pour in the chicken broth, add %4 tsp fresh ground pepper. Bring to a boil, turn the heat to low,
cover and cook for 10 minutes.

Fluff with a fork, sprinkle with %2 cup of the parmesan cheese and mix in. Taste and add more
salt or pepper.

Serve in a shallow bowl with some more lemon curls and parmesan cheese.

Leftovers taste great and | recommend making extra so you can enjoy it again.



