COUSCOUS WITH TOASTED PINE NUTS 

YOU WILL NEED: 

4 TBS BUTTER 

2 CUPS CHOPPED YELLOW ONION 

3 CUPS CHICKEN STOCK

1/2 TSP BLACK PEPPER

2 CUPS COUSCOUS

1/2 CUP TOASTED PINE NUTS

1/2 CUP MINCED FRESH PARSLEY

DIRECTIONS:
PLACE YOUR PINENUTS ON A COOKIE SHEET.  BAKE AT 350 DEGREES FOR 5 TO 7 MINUTES.  TILL LIGHTLY TOASTED. 

MELT BUTTER IN A LARGE SAUCEPAN. ADD ONIONS AND COOK OVER MEDIUM HEAT FOR 8 TO 10 MINUTES, STIRRING OCCASIONALLY, UNTIL TENDER BUT NOT BROWNED.   ADD CHICKEN STOCK AND PEPPER AND BRING TO A BOIL.  STIR IN THE COUSCOUS AND REMOVE FROM HEAT, COVER AND ALLOW TO STEAM FOR 10 MINUTES.  FLUFF WITH FORK THEN STIR IN YOUR PINE NUTS AND PARSLEY.  SERVE HOT.  

SERVES 6 TO 8. 

THIS RECIPE IS FROM INA GARTEN, THE BAREFOOT CONTESSA

NEXT WEEK:   BUTTERNUT SQUASH SOUP 
