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Whole-Wheat Couscous with Peas
Couscous, which is actually a type of tiny pasta, makes an almost-instant side dish. Happily, the whole-wheat variety is just as fast to prepare as regular couscous. Lemon zest is a delicious accent to nutty Parmesan in this Italian-inspired couscous.
Place in a large saucepan
         2 cups Vegetable Broth
Bring to a boil.

Add:
        1 cup whole-wheat couscous
Remove from heat and let sit for 5 minutes.

In a separate saucepan cook
        1 1/2 cups frozen peas
        ½ cup chopped celery
        2 Tablespoons water
Bring water to a boil for 1 minute and then remove from heat and toss with couscous. Then add
       1 teaspoon dried dill
       1 teaspoon freshly grated lemon zest
       Salt to taste
       2 Tablespoons Nutritional Yeast
Serve hot as a side dish with your favorite meal, or use as a salad for your lunch.
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