-Down Cpuscqus Recipe
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Savory Couscous Versions

Flavor Shelf-Stable Add-Ins (Amounts)

Classic Lemon Herb 1 tsp lemon powder, Y2 tsp parsley, ¥ tsp oregano, Ya tsp thyme, % tsp pepper

Mediterranean 1 Tbsp freeze-dried or canned tomatoes, 1 Tbsp chopped olives, 2 tsp basil
Garlic Parmesan Y2 tsp garlic powder, 1-2 Tbsp dry parmesan

Moroccan Yatsp cumin, Yatsp coriander, pinch cinnamon, 1 Tbsp raisins

Chicken Pasta ¥2-1 tsp chicken bouillon powder, %1 tsp onion powder, Y2 tsp parsley

Yatsp chili powder, ¥4 tsp cumin, 1 Tbsp rehydrated freeze-dried corn or canned

Southwest

corn
Herb Butter 1 Tbsp butter powder (rehydrated), Y2 tsp parsley, ¥ tsp thyme
Curry Y2 tsp curry powder, pinch turmeric, 1 Tbsp freeze-dried peas

Savory Vegetable 2 Tbsp mixed freeze-dried vegetables, Y2 tsp vegetable bouillon

Cheesy Butter 1 Tbsp butter powder or oil, 1-2 Tbsp cheese powder or freeze-dried cheese
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Flavor

Apple Cinnamon

Tropical

Berry Breakfast
Lemon Blueberry

Cinnamon Raisin

Fruity & Sweet Couscous Versions

Shelf-Stable Add-Ins (Amounts)

1-2 Tbsp freeze-dried apples, Ya tsp cinnamon, 1 Tbsp sugar

2 Thsp freeze-dried pineapple or mango, 1 Tbsp coconut milk powder, 1 Tbsp
sugar

2 Thsp freeze-dried berries, 1 Tbsp powdered milk, 1 Tbsp sugar
1 tsp lemon powder, 2 Tbsp freeze-dried blueberries, 1 Tbsp sugar

1 Tbsp raisins, % tsp cinnamon, 1 Tbsp brown sugar
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