Moroccan chicken couscous

R\/ES 4 PREP 15mins COOK 40mins
= EASY

O 3 tsp The Co-operative ground O 300ml water 2 Meanwhile, mix the couscous in a bow!

O1tspTh -operative groun . '

Cinsn[;m:nCo operative ground O 759 The Co-operative ready-to-eat 3 Fluff the couscous with a fork. Add the
dried apricots, chopped pistachios, apricots, mint and the zest and

O 1 tsp The Co-operative paprika juice of the second lemon. Tear chicken into

strips and mix together with the couscous.

O 20g fresh mint, chopped

O 600g The Co-operative EImwood

skinless boneless chicken thighs 1 Pre-heat oven to 200°C/Gas 6. Combine
: the coriander, cinnamon and paprika in a
O spray oil bowl. Dust the chicken with the spice mix,
O 2 lemons, 1 juiced, 1 zest grated reserving 2 tsp. Spray oil into an ovenproof -
and juiced dish and place the chicken in it. Pour over the cag;es 155_';9 . Sgﬁrs ‘
juice of one lemon and roast in the oven for
© 2509 couscous 40 minutes. approx. per serving

The co-operative



