
INGREDIENTS
Makes about 4 serv ings (adjust  to make more or  less as needed)

This  versat i le salad can be a main course or  a s ide,  i t  i s  great on day 2 and day 3 as the

f lavours cont inue to enhance,  so you can make th is  once and have food for  a few days whi le

you get sett led in.

 

1  cup of dry couscous (cook according to package instruct ions and let  cool ,  instant microwave

couscous is  a perfect ly  acceptable alternat ive here)

Any vegetables you have or  want ( the more you add,  the larger your port ions wi l l  be) :  

1  Red bel l  pepper (capsicum),  diced

1 cup of f resh spinach,  roughly chopped

2 carrots ,  d iced

1 red onion,  diced

2 medium tomatoes,  diced

1 can of garbanzo beans (chick peas) ,  drained and r insed

Lemon gar l ic v inaigrette (see next page,  double the recipe)

Kate's 
Couscous
Salad

INSTRUCTIONS
Combine al l  ingredients and let  s i t  for  at  least  30 min to overnight in the fr idge for  the

f lavours to blend.

Season with salt  & pepper to taste.

Enjoy!

globalmobilitytrainer.com



INGREDIENTS
Make double or  t r ip le th is  recipe and keep in a container in the fr idge –  wi l l  last  at  least  a

week or  longer.

 

3 Tbsp good ol ive oi l

1  Tbsp lemon ju ice

1  gar l ic c love crushed or  f inely  minced

(subst i tute shal lots  for  a mi lder vers ion)

1  tsp Di jon mustard

1/2 tsp honey to cut the tartness

(opt ional)

Salt  & pepper to taste

Kate's 
Garlic Lemon
Vinaigrette

INSTRUCTIONS
Combine v inaigrette ingredients s lowly whi le

whisk ing to form an emuls ion.  Season with salt  &

pepper to taste.

globalmobilitytrainer.com


