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4 cuyps water b ounces Swiss cheese,
172 cups couscous cut (nbo matrhstick-size

I . i
l/j cup pihon nuts pleces.
/2— CLL/a ea_ch ﬁawed Present salad on bad of':

frz’lzen [/\zf/'/z_ ﬂe_as g Cups $pinac}1 /eaves, washed
7 céﬁu/aea/ green Lhior) and crl‘sloec/ :
Salt ¢ Fepper-

von 3-¢ 5&,‘ pan over hi 4 hea.l‘; bzétt_? watesr G a éo[/.
Stir in couscous. %o vmove from feat, cover, let stand
until liguid is> aksorbed, about & min. Stir with a
a fork 7o ﬁ/u#)' let cool. Meanwhile, put nuts in
an 8ord inch wide pan. Pake in 350° oven

unthi! ],5 htecd +oasted (1D min -about)
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A Serves 6



Adod  +o couscous the nuts, peas, oniops
cheese, Q/ressimg) mix well. Lire a F’%#e’t
u%/ s/oinac/:/‘ MOLLV)C/ Sa//ao/ on /ea,yes_ Seas:or)
with salt anc/lpeﬁpei % Faste.
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%/y ! Zsp ‘7447:’?5/ lemoy /oee/w/ Yey cup lenzoy)
J‘La'ce)' /2 cup olive. oi/)' /L%S?O DUOF?
Vnu.sfa.ra/j /c/ove. 3ar//‘c/ minced or Ioressed/v,

cond 2 ZLbeD minced —4‘65% dil].
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