Roasted Red Pepper Couscous with Avocado and Mozzarella
Serves 2
Ingredients
1 cup dry Israeli couscous

3 roasted red peppers

2 cloves garlic

1 TBS sherry or white wine vinegar

1 tsp salt

1 tsp black pepper

2 TBS olive oil

1 pinch sugar, optional (for use especially if using jarred peppers)

1 whole avocado

1 sprinkling lemon juice

1 cup torn fresh mozzarella or bocconcini

4 fried or hard boiled eggs (optional, to make this into a full meal)

Instructions

1. Start off by boiling some water. When it comes to a boil, add the couscous and cook for about 7 minutes, until it's al dente just like pasta. When done, drain and pour back into the pot.

2. Meanwhile, blend the roasted red peppers, peeled garlic cloves, salt, pepper, vinegar, and olive oil until it's starting to get smooth. Taste the sauce and adjust with a pinch of sugar if necessary to counteract acidity (the acidity will be greater if you use jarred red peppers; roasting your own will probably make the addition of sugar unnecessary).

3. With the heat on medium, add the sauce to the pot of couscous and cook for about 5 minutes. It will start off looking a little soupy, so cook it until the couscous passes the 'drag' test (when you drag a spatula across the bottom of the pot, the area doesn't immediately fill with liquid). Taste again and adjust the seasoning.

4. Cut the avocado into slivers or chunks and sprinkle with lemon juice to prevent browning. Tear up some fresh mozzarella pieces or halve some bocconcini. Lightly salt both the avocado and the cheese.
5. Stir the avocado and mozzarella into the couscous, and serve! If you want to make it into a full meal, top it off with 4 hardboiled or fried eggs (2 per person).

