Orange & Anise Myrtle Cous Cous

Serves 6-8

Bold type indicates Tuckeroo product, purchase online at www.andrewfielke.com
	2 cups cous cous

1 cup water or chicken stock

1 cup orange juice

1 cinnamon stick 
2 tsp EV Olive oil
Zest of ½ orange – grated fine

½ tsp salt

10-12 Anise Myrtle leaves (fresh/frozen or dried)

Fresh Anise Myrtle Leaves to decorate (optional)
	Bring the stock, salt and juice to the boil with the cinnamon stick and Aniseed Myrtle leaves.  
Add the oil and pour boiling liquid over the cous cous and stir well. 

Cover tightly with plastic and allow to cool completely. 

Break up the cous cous with a fork and remove cinnamon stick and leaves. 

Spray cups or other moulds with olive oil, and pack in the cous cous firmly. Cover with plastic wrap and pierce a tiny hole with a knife tip to allow steam to escape. Microwave hot when ready to use.
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