
• 2 Tbsp finely chopped shallot

• 2 Tbsp red wine vinegar

• 1 Tbsp Dijon mustard

• Salt and freshly ground pepper

• 4 Tbsp extra-virgin olive oil

• 1 cup Israeli (pearl) couscous

• 2 cups water

• 2 cups cherry tomatoes, halved

• 1 ½ cups mini cucumbers, ends trimmed 

and quartered

• 4 oz feta cheese, crumbled

• 1/4 cup loosely packed coarsely chopped 

fresh parsley leaves

• 2 Tbsp coarsely chopped fresh mint 

leaves

• 1 (8 oz) bag fried chickpea snacks

• 1 cup broken pita chips

INGREDIENTS:

1. In a large bowl, add shallot, vinegar, 

mustard, salt and pepper, and whisk to 

combine. Whisk olive oil into mixture and 

set aside.

2. In a large saucepan over high heat, add 

water and bring to a boil. Add couscous, 

season with salt, stir to combine, and 

return to a boil. Reduce heat to medium-

low and simmer, until couscous is 

tender, about 10 minutes. Drain 

couscous through a fine-mesh sieve, run 

cool water over couscous and drain 

again.

3. Transfer couscous to bowl with dressing 

and let sit, stirring occasionally, to cool 

slightly, about 10 minutes. Add 

tomatoes, cucumbers, feta, and herbs. 

Season with salt and pepper and toss to 

combine. Sprinkle salad with chickpeas 

and pita chips.

Pearl Couscous Salad with 
Feta, Chickpeas, and Herbs

INSTRUCTIONS



Pearl Couscous Salad with 
Feta, Chickpeas, and Herbs

INGREDIENTS:

• 1 (8 oz) pkg cream cheese, softened

• 1 cup half and half

• 1 cup sugar

• ¾ cup pumpkin puree

• 1 tsp pumpkin pie spice

• 1 tsp vanilla bean paste

• 1/4 tsp salt

• 2 cups heavy cream

INSTRUCTIONS:

1. Using a hand mixer, in a bowl add the 

cream cheese and beat until smooth. 

Add the half and half, sugar, pumpkin 

puree, pumpkin pie spice, vanilla, and 

salt and blend until smooth. Add the 

cream and stir to combine.

2. Add base into an ice cream maker and 

process according to manufacturer’s 

directions, about 25 minutes. Transfer to 

a container and freeze until solid, at least 

4 hours.


