
 
 

 

Recipe of the Month - May 2015 

Pearl Couscous With Roasted Butternut 
Squash and Preserved Lemon 

        

A few weeks ago we had my Mom over for dinner.  I had made dinner but she brought a side 
dish that everyone loved.  We all asked her where she got the recipe and we laughed when 
she told us that it was a recipe she had seen in the Mercury News.   The dish she brought was 
a pearl couscous salad with all kinds of creative ingredients.  It's absolutely a perfect salad for 
summer barbeques and it's easy to make.  Feel free to follow the recipe and include the 
ingredients it calls for, or get adventurous and add some other things, just make sure you do 
not omit the butternut squash.  Make this for your friends when they come to your house, or 
bring it to their house when you're invited over for a party and you'll be the hit of the 
evening.  How perfect is that!  Go ahead and add this to some of the other recipes we have 
on our website and you've got yourself a complete meal. 
 
Ingredients 
  
1 preserved lemon 
1 1/2 pounds butternut squash, peeled, seeded, cut into 1/4-inch dice 
3 tablespoons olive oil, divided 
Salt to taste 
1 large onion, chopped 
1 3/4 cups pearl couscous (or acini de pepe, which is tiny peppercorn shaped pasta) about 1 
pound 
3-inch cinnamon stick 
1 cup chopped fresh flat-leaf parsley 
1/2 cup pine nuts, toasted 
1/2 cup golden raisins 
1/4 teaspoon ground cinnamon  
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Directions 
  
Preheat the oven to 475 degrees. Halve lemons, scoop out the flesh, keeping both flesh and 
peel.  Cut enough peel into 1/4 inch dice to measure 1/4 cup.  Put lemon flesh in a sieve set 
over a bowl, then press with back of a spoon to extract juice. 
  
Toss squash with a tablespoon of oil and salt to taste; spread in a single layer in a large, 
shallow baking pan.  Roast in upper third of oven for 15 minutes or until squash is just 
tender; transfer to a large bowl. 
  
In a 10-inch heavy skillet, cook the onion with a tablespoon of oil over moderately high heat, 
stirring occasionally, until just beginning to turn golden.  Add to squash. 
  
Bring a large pot of salted water to a boil.  Add couscous and cinnamon stick and; cook until 
just tender, about 10 minutes.  Drain in colander (do not rinse).  Discard cinnamon stick.  Add 
couscous to vegetables, then toss with remaining tablespoon of oil to coat. 
  
Add lemon peel and juice, parsley, pine nuts, raisins, ground cinnamon and salt to taste.  Mix 
well. 
  
Enjoy! 
 

  
 

 

  

 


