COUSCOUS SALAD yields approximately 4 cups
                                                                              recipe developed by The Clever Cleaver Brothers®
DRESSING

   1 cup olive oil





2 1/2 cups water

1/2 cup white wine vinegar



   
   1/4 cup olive oil

1/4 cup honey






1 1/4 cup couscous

   2 tablespoons chopped fresh tarragon

   1 teaspoon garlic powder



   
      1 cup 1/4" diced red pepper

   1 teaspoon curry powder



   
      1 cup 1/2" broccoli florets

1/4 teaspoon allspice




   
      2 cups 1/2" diced smoked turkey

1/2 teaspoon salt





   1/2 cup 1/4" sliced green onions 

1/2 teaspoon white pepper

1.
In a mixing bowl, combine the dressing ingredients. Cover and refrigerate. NOTE: do this step at least 
one hour prior to combining the dressing and other ingredients.
2.
In a sauce pan, bring water and 1/4 cup olive oil to a boil. Add couscous and combine. Cover the pan 
and remove from the heat. Let stand for five minutes. Remove cover, fluff the couscous with a fork and 
let the couscous cool. NOTE: fluff occasionally to hasten cooling. 

3.
Pour the dressing over the cooled couscous. Add prepped red pepper, broccoli, turkey and green onions. 
Combine.

4.
Place in a serving bowl. Cover and refrigerate at least one hour prior to service.

