NUTTY CHICKPEA COUSCOUS
Serves 4

Ingredients:

- 225g organic couscous
- 300ml vegetable stock
- 1 teaspoon ground paprika
- 1 teaspoon ground turmeric
- 1 teaspoon ground coriander
- 1 teaspoon ground cumin
- 1 teaspoon ground ginger
- 400g can of chickpeas, drained
- 100g chopped nuts – any type!
- Organic olive oil
- Leftover vegetables – any type, any amount!
- Freshly ground black pepper

Place the couscous in a bowl with all the ground spices and 150ml of the hot stock. Leave for 5-10 minutes then fluff up the grains with a fork. Add the remaining hot stock, chickpeas, and chopped nuts.

Put 4 tablespoons of olive oil in a frying pan and stir-fry your leftover veggies until piping hot. Stir into the couscous, and add freshly ground black pepper before serving.
