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Toasted Israeli Couscous with 
Sautéed Onions & Peas 
By Debbie Kornberg
Ingredients:

2 Tbsp. + 1 Tbsp.  + 1 Tbsp. Olive Oil, divided (Recommend SPICE + LEAF Galili Olive Oil)
2 cups Israeli couscous
1 Tbsp. SPICE + LEAF Premium Vegan Broth Base)
Salt to taste
2 cups water

1/2 onion, diced 
1/3 cup frozen peas, thawed
Instructions:

Heat 2 Tbsp. olive oil in a medium to large saucepan over medium high heat until hot. Add couscous and cook, stirring frequently until most of the grains are golden brown, 4 to 5 minutes. 
Once toasty brown, add 1 Tbsp. Vegan Soup Broth Base and salt. Mix in well. Then add 2 cups water and stir well again so there is no clumping of the couscous. Water should automatically boil when adding water. Reduce heat to medium low, cover and simmer stirring occasionally, until water is absorbed, about 8 - 10 minutes. Once couscous is done, transfer to a bowl and mix so couscous does not stick together. Can add additional tablespoon of olive oil to loosen up couscous.
Using same sauté, add 1 Tbsp. olive oil and sauté onions on medium low heat until onions are at least translucent but can cook down for longer if desired to get more of a caramelization. 
Combine onions and peas to couscous and mix everything together. Taste and add more salt if desired. 

Ready to serve!

Optional: Sauté mushrooms with onions and add to couscous. 
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