Balsamic-roasted Beetroot and Chilli Couscous

Serves 4

Takes 20 minutes to make and 45 minutes to cook

Ingredients:
- 500g locally grown British beetroot
- 3 tablespoons organic olive oil
- 2 tablespoons balsamic vinegar
- 1 garlic clove, finely chopped
- 200g couscous
- 1 teaspoon of chilli powder or hot paprika
- 200ml vegetable stock, boiling hot
- 25g pine nuts

- Freshly ground black pepper

For the dressing:
- Juice of ½ lemon

- Zest of ½ lemon, finely grated

- 2 teaspoons fresh thyme leaves
- 1 red chilli, deseeded and finely chopped

Preheat the oven to 220C/Gas 7. Peel the beetroot, cut into small cubes, and put in a roasting tin. Cover with the olive oil, balsamic vinegar, and chopped garlic. Mix well, add freshly ground black pepper, and cover the tin with foil.
Place the couscous and chilli powder/hot paprika in a bowl, pour over the vegetable stock, and stand for 5 minutes until the liquid has been absorbed. Use a fork to fluff up the grains.

Whisk together the dressing ingredients and stir into the couscous. Stir in the roasted beetroot, any roasting juices, and the pine nuts. Stand for 15 minutes to allow the colour and flavour to develop before serving.
