
Moroccan Wedding Couscous 

 

Ingredients: 

1 large onion, cut to thin slices 

1 Tbsp olive oil 

½ cup dried prunes, chopped 

½ cup dried apricot, chopped 

½ tsp ground coriander 

3 cinnamon sticks 

½ tsp salt 

3/4 cup wine 

3/4 cup water 

½ cup pecans, chopped and roasted 

¼ cup almonds, chopped and roasted 

3 Tbsp pine nuts 

1 package couscous- prepared according to instructions (or, 1.5 cups couscous made according 

to instructions) 

Chopped Parsley for garnish 

 

Method: 

1. Sautee onion in olive oil, on low heat, for 12-15 minutes until caramelized. 

2. In a separate pan boil water, wine, apricots, prunes, cinnamon sticks, coriander and salt. 

Let the liquid reduce on low heat for about 10 minutes. 

3. While the fruit is being cooked and the onions caramelize, make couscous according to 

package directions. Don’t forget to fluff! 

4. When everything is ready, put couscous in serving bowl, add onion on top and then add 

the dried fruit with the liquid. Add the nuts and the pine nuts and finish by garnishing 

with parsley.  

 



Stuffed Grape Leaves 

Ingredients: 

2 cups uncooked white rice (preferably, long grain) 

1 large onion, chopped 

2 Tbsp Olive oil 

½ cup chopped fresh dill 

½ cup chopped fresh mint leaves 

3 Tbsp. toasted pine nuts 

7 cups vegetable broth 

1 cup lemon juice, divided 

1 jar grape leaves*, drained and rinsed very well 

Method: 

In a large saucepan over medium-high heat, saute the rice, onion, dill, and 

mint for about 5 minutes, or until onion is soft. Pour in 1 quart of broth, 

reduce heat to low and simmer for another 10 to 15 minutes, or until rice is 

almost cooked. Stir in toasted pine nuts and 1/2 cup of lemon juice and 

remove from heat. 

Take one leaf, shiny side down, and place 1 teaspoon of the rice mixture at 

the bottom (stem) end of the leaf. Fold both sides of the leaf towards the 

center, roll up from the broad bottom to the top, and place into a 4-quart 

pot. Repeat with all leaves, leaving no gaps as leaves are placed in pot. 

Sprinkle with remaining ½ cup of lemon juice. 



Pour vegetable broth to cover grape leaves. Cover pot and simmer for about 

40 minutes. Remove from heat, remove cover and let cool for 1/2 hour. 

Transfer to serving dish and serve. 

*Jarred Grape Leaves are available for purchase online and at specialty 

Middle Eastern markets such as Middle Eastern Bakery in West Palm 

Beach, Planet Ozone in Stuart, and FoodTown in West Palm Beach.




