COUSCOUS WITH BROAD BEANS, PEAS, MINT, AND FETA

Serves 4
Ready in 30 minutes

Ingredients:
- 225g organic couscous
- 225g locally grown British broad beans
- 225g locally grown British peas
- 4 locally grown British tomatoes, finely chopped
- 4 tablespoons chopped fresh mint
- 150g organic feta cheese, crumbled
- Freshly ground black pepper


Put the couscous into a large bowl and gradually stir in 300ml of boiled water until it has all been absorbed. Leave to stand for 10-15 minutes, then fluff up the grains with a fork.

Cook the broad beans and peas in boiling water for about 5 minutes until just tender, before rinsing under cold running water and draining. Don’t forget to remove the tough outer white skin from the broad beans!

Stir the beans and peas into the couscous, stirring in the chopped tomatoes and mint. Stir in the feta and season with freshly ground black pepper before serving.
