2 mile hill cous-cous
The parent cooking club at 2 Mile Hill Primary School (Bristol) has a great atmosphere where parents chat about all sorts of food and cooking issues whilst cooking good food. The parents there asked for a simple cous-cous recipe so here we go….
	This makes a great accompaniment to a family meal (for 4)

	This is what you will need:

	Ingredients
	Equipment

	250g cous-cous
	1 bowl

	1 vegetable stock cube 
	1 chopping board

	1 handful of dried apricots
	1 sharp knife

	2 tbs olive oil
	1 wooden spoon

	Black pepper
	1 measuring jug

	
	1 fork
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	First, chop the apricots into small pieces.

	2
	Next, put the cous-cous and apricots in a bowl.

	3
	Then, mix the stock cube with 300 ml boiling water)

	4
	After that, add the stock to the bowl, stir to mix and leave covered for 5 minutes

	5
	Finally, pour in the olive oil, use the fork to break the cous-cous up and taste the mixture before seasoning with pepper.

	You can add all sorts of different herbs and spice, so why don’t you come up with your own cous-cous recipe? 
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