
Curried Couscous with Broccoli and Feta 
 

Ingredients: 
 
1 package plain couscous, uncooked 
2 cups small broccoli florets 
1 can chickpeas, drained and rinsed 
3/4 cup reduced-fat feta cheese, crumbled 
1/2 cup red onion, chopped 
1/2 cup carrots, shredded 
1/2 cup dried cherries, blueberries, currants 
1/4 cup dry-roasted cashews, chopped 
1/4 cup olive oil 
2 tablespoons rice wine vinegar 
2 tablespoons curry powder 
1 tablespoon sugar 
1 tablespoon ginger, grated 
Kosher salt and freshly ground pepper 
 
 
  
 

 

Directions: 
 
1) Cook couscous according to package directions, remove from heat and set aside to cool. 
 
2) Place the broccoli florets in a medium saucepan with an inch of water, cover the pan and steam 
the broccoli on the stove set to medium-high heat, for 5-8 minutes or until tender.  Drain any 
remaining water from the pan and set aside. 
 
3) Mix the olive oil, vinegar, curry powder, sugar, grated ginger, salt and pepper together in a small 
bowl. 
 
4) Combine all of the remaining ingredients together in a large serving bowl, along with the broccoli 
and couscous.  Pour in the olive oil mixture and gently toss all the ingredients together.  Serve the 
dish warm or at room temperature. 


