
 

Couscous with craisins and toasted almonds  
 

Ingredients: 

• 1 box of plain couscous (I like to use whole wheat when I can find it) 

• 2-3 C. of low or no sodium chicken broth/stock  

• 2 T. Olive Oil  

• 1 small onion 

• 3 cloves of garlic, chopped 

• 1/2 of a small bag of Craisins  

• 1 8 oz bag of slivered almonds  

• 6-12 large basil leaves (depending on how much you like basil) 

• Salt and pepper to taste 

 

In a medium size stock pot, sauté the onion and garlic over medium heat until soft in olive oil, but not browned. Season with salt and 
pepper (adding salt here helps to "sweat" the onions so the moisture comes out without browning). Add chicken broth and a little more 
salt and pepper to taste. Bring to a boil. Add couscous and turn heat off, cover and let sit for 5-7 min. 

 

Meanwhile, in dry skillet, heat at medium high. Add almonds and toast until golden. Watch closely as they are easy to burn. The best 
kitchen tool here is your nose, yup your nose...  Your nose knows.  Once you smell the almonds, they're almost ready!  You may need to 
flip them around a bit in the pan so they toast evenly. Turn off heat and take off burner because they'll keep cooking. 

 

 

Couscous with craisins and toasted almonds  
Chop Craisins into desired size. I prefer mine to be chopped finely because my toddler and hubby don't 
enjoy the flavor of large chunks, but it's totally up to you. 

Toss couscous with a fork. Mix in basil, almonds and craisins. Add salt and pepper to taste. Pour into 
serving dish. 

Notes/Tips: 

• If you read the couscous box, it calls for basically a 1:1 ratio of liquid to couscous. I use a 3:1 ratio for this so it stays a little 
more moist, especially because you're adding so many more ingredients. Just make sure to fluff and separate it well with a fork 
as it can stick together easily. Add more or less of any ingredient - it's really to your taste and preference. 

• I like this recipe because it should be served room temperature.  It's perfect for summertime picnics because it doesn't have 
mayonnaise and you don't have to worry about it going bad. 

• You can also add chunks of rotisserie chicken if you want to serve it as a main dish, it just makes it little more substantial and 
filling. 
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