MANDARIN COUSCOUS

1 cup dry couscous

1 cup water

1 Tbsp brown sugar or honey

1 tsp olive oil

1 tsp fresh chopped dill

1 tsp fresh chopped mint

1 tsp seasoning salt 

¼ inch fresh ginger, finely grated

1 cup sliced green onion

1 can mandarin orange segments, with juice

1 Tbsp balsamic vinegar

2 tsp soy sauce

2 tsp Worcestershire sauce

½ cup golden raisins, dried cranberries, or chopped dates

In a large saucepan, bring water, sugar or honey and olive oil to a boil.  Add couscous and remove from heat.  Cover and let stand for about 10 minutes.  Stir in remaining ingredients.

Serve warm, cold, or at room temperature.

Optional ingredients:

Sliced almonds



Chopped peeled cucumber

Pine nuts




Sun-dried tomatoes

Curry powder



Lemon juice

Sesame oil



Cilantro

Cayenne




Basil

Jalapeno peppers


Parsley

Dried apricots



Grated orange or lemon zest
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