
R
o

asted
 veg

etab
les w

ith
 co

u
sco

u
s

b
lack b

ean
s &

 b
alsam

ic d
ressin

g

R
o

astin
g

 veg
 b

rin
g

s o
u

t th
e flavo

u
r

D
IR
E
C
TIO

N
S

H
eat oven

 to G
as 7 / 220

' (20
0

' fan
 oven

)
or u

se eq
u

ivalen
t settin

g
 for air fryer.

1. W
ash

, p
eel &

 p
rep

are veg
etab

les as
d

escrib
ed

 in
 in

g
red

ien
ts list. 

2. P
lace veg

etab
les on

 a b
akin

g
 tray,

coat w
ith

 oil an
d

 h
erb

s an
d

 p
u

t tray in
oven

 for 30
 m

in
u

tes or u
n

til veg
etab

les
are b

row
n

ed
.

3. P
u

t cou
scou

s in
 b

ow
l, p

ou
r over

b
oilin

g
 w

ater, stir in
 stock cu

b
e &

 cover.
4

. M
ix d

ressin
g

 in
g

red
ien

ts tog
eth

er. 
5. D

rain
 &

 rin
se th

e b
ean

s, h
eat in

 a p
an

.
w

ith
 a little w

ater, th
en

 d
rain

 ag
ain

.
6. M

ix cooked
 veg

etab
les w

ith
 th

e
b

ean
s, d

rizzle over th
e d

ressin
g

 &
 serve

w
ith

 th
e cou

scou
s.




IN
G

R
E

D
IE

N
TS

1 or 2 on
ion

s, cu
t in

to w
ed

g
es

1 sw
eet p

otato cu
t in

to ch
u

n
ks

1 red
 p

ep
p

er cu
t in

to ch
u

n
ks

1 cou
rg

ette cu
t in

to slices

2 tab
lesp

oon
s oil 

2-3 teasp
oon

s of m
ixed

 h
erb

s 

&
 rosem

ary (fresh
 or d

ried
)

50
g

 / h
alf m

u
g

 cou
scou

s 

20
0

m
l / 1 m

u
g

 b
oilin

g
 w

ater 

1 stock cu
b

e 

4
0

0
g

 can
 of b

lack b
ean

s

D
ressin

g
:

2 tab
lesp

oon
s oil

2 tab
lesp

oon
s b

alsam
ic

vin
eg

ar

1 teasp
oon

 of su
g

ar
TIP

 - Y
o

u
 can

 u
se an

y veg
atab

les, alw
ays cu

t th
e

o
n

es th
at take lo

n
g

est to
 co

o
k in

to
 sm

aller p
ieces

SERVES: 3-4
PREPPIN

G
 TIM

E: 5-10 M
IN

C
O

O
KIN

G
 TIM

E: 30 M
IN

R
o

a
ste

d
 ve

g
e

ta
b

le
s 

w
ith

 b
la

c
k

 b
e

a
n

s, c
o

u
sc

o
u

s
&

 b
a

lsa
m

ic
 d

re
ssin

g

S
tep

-b
y-step

W
a

sh
, p

e
e

l &
 ch

o
p

 ve
g

e
ta

b
le

s  
1.

2. P
la

ce
 ve

g
 o

n
 b

a
k

in
g

 tra
y, 

co
a

t w
ith

 o
il &

 h
e

rb
s. 

P
u

t tra
y in

 o
ve

n
 fo

r 30
 m

in
u

te
s.

3. P
u

t co
u

sco
u

s in
 b

o
w

l, 
p

o
u

r o
ve

r b
o

ilin
g

 w
a

te
r, 

stir in
 sto

ck
 cu

b
e

 &
 co

ve
r.

4
. M

ix d
re

ssin
g

 in
g

re
d

ie
n

ts
to

g
e

th
e

r.

5. D
ra

in
 &

 rin
se

 th
e

 b
e

a
n

s, 
h

e
a

t in
 a

 p
a

n
 w

ith
 a

 little
 w

a
te

r,
th

e
n

 d
ra

in
 a

g
a

in
.

6
. M

ix ve
g

e
ta

b
le

s w
ith

 th
e

b
e

a
n

s, d
rizzle

 o
ve

r th
e

 d
re

ssin
g

&
 se

rve
 w

ith
 th

e
 co

u
sco

u
s.

H
e

a
t o

ve
n
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 o
r 20

0
 fa

n


