Viwien's Cowscows Sabad

I %MS:

300 g couscous (prepared with 300 mé sabled, wafer), 1 minced onion, 1 thinky sticed
gucching 500 g cherry fomatoes (cut info pieces), 1 bunch of parsleyy (minced), 1 minced,
rec 6ol pepper, salf ands pepper, app. 200 ml of sbue 0l , 60y dried, fomatoes, 75g (et
cheese (diced)

PrM@f on

Prepare fhe couscous (as described on the package) and, bet it cool down Griefly Roast
gently, (in olive 6 and sne affer the other in the same pan) the enions, fhe 6ol pepper, and,
fhe gucchini Mip the reasted, vegelaliles, the fomatoes, he dried fomatoes, The parstoy and, the
couscous wilh as much bwe 6il as is needed, until the salad, reached a consistencyy you biee.
Seasow To- faste w&ﬁvsaﬁ‘w/td/pepp@r. Serve wiflv fefa, cheese.
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