butternut squash ingredients and method

Our improved butternut & apricot couscous is braised with cumin, turmeric,
cinnamon, chickpeas, raisins, and apricots and tumbled with parsley, and mint. We top
the couscous with butternut squash wedges that have been roasted in our exciting ras
el hanout spice blend, olive oil and orange juice. Serve with pitta bread, falafel, dips
and natural yoghurt to make this dish come to life!

Ingredients

a glug of olive oil 80ml orange juice

1 tsp of ras el hanout 700g butternut squash chopped into wedges
Method

preheat oven to 180°C

tumble oil, ras el hanout, orange juice and squash wedges together until well combined

roast for about 30 minutes or until soft and golden
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Please note: This recipe is correct at the time of publication on 13/09/2023. As we are
continuously improving our recipes, it is essential to check the label on the dish packaging.
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couscous ingredients
and method

Ingredients
a glug of oil 2 lemons Y2 teaspo.o'n of cinnamon
1 small red onion - chopped 150g couscous 50g of raisins
. 60g dried apricots - chopped
%2 an aubergine - chopped handful of fresh flatleaf parsley _ =~
ins of chickpeas - draine
5 cloves of garlic - finely chopped  choPPed i F; o
. 1 veg stock cube - crumble
1% tsp of ground cumin handful of fresh mint -
chopped 350ml water

1
1% tsp of ras el hanout 100ml of orange juice

% tsp of turmeic

Method

add oil to a medium heat pan that has a paired lid

add onion and aubergine and cook until golden and soft for at least 10 minutes
add finely chopped garlic and mix well until combined and fragrant

add cumin, ras el hanout, turmeric and cinnamon and mix well until spices are lightly toasted and
fragrant

add raisins, apricots and chickpeas and mix well to combine

add 200ml of water and veg stock and cook for 10 minutes on a very gentle simmer to soften
chickpeas and rehydrate raisins until texture is like a tagine paste

add orange juice and remaining 150ml of water and quickly bring to a simmer

turn off heat and add cous cous then add a lid to the pan, allow to cook for 5 minutes or until just
cooked
add lemon juice, chopped parsley and chopped mint and mix well

Please note: This recipe is correct at the time of publication on 13/09/2023. As we are
continuously improving our recipes, it is essential to check the label on the dish packaging.
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