
Tunisian Couscous  

(Serves about 10-12) - from Mary, http://dinnerchicks.wordpress.com 

½ kilo meat, cut into cubes (I omitted): can be chicken, beef or lamb. 

½ kilo couscous (kilo = 2.2 lbs.) 

4 T olive oil 

2 onions, cut into small cubes 

2 green peppers 

2 potatoes, cut in cubes 

2 carrots, chopped in chunks 

Pumpkin, cut in cubes (I used 2 cups cubed butternut squash) 

1 can chickpeas 

4 T tomato paste 

1T chili powder of harissa (Harissa is the chili paste Tunisians use for cooking.) 

Salt and pepper to taste 

½ T paprika 

½ T cinnamon 

½ T cumin 

• Season the meat (if using), put with the spices into a pot with the olive oil and onions; fry it for a 

bit.  Then add the tomato paste, chickpeas and a cup of water, and let it boil for 15 minutes.   

• Cut the vegetables and throw them in the pot, add 1 liter of water and let boil. 

• To prepare the couscous, put it into a colander or large strainer.  Wet the couscous with some 

water (let it drain through).  Put it over the big pot and cover with a lid (this was awkward; I don’t 

have the special equipment this called for) and steam for 30 minutes.  

• Remove the couscous in the strainer to the side.  Add the potatoes to the sauce, and rewet the 

couscous in the sifter with a bit of the sauce which will give it the red color, continue cooking for 

another 20 minutes. 

• Put the couscous in a big bowl, pour some sauce over it and stir it.  Then arrange the vegetables 

and meat (if included) over it, and “you’ve got yourself a beautiful, yummy Tunisian dish!” 

Mary adds:  I think it was good, but a lot of work.  It would be worth doing it again if it was the only thing 

you served for the meal.  Otherwise it’s too labor intensive with all the chopping of the vegetables. 

 


