White O smanthus Cous Cous:

Ingredients: & teabags, Y2 tep. cinnamon powder, ¥a tsp. minger powder, Y4 tsp. orange peel
powder, 1 ¥ Ths sugar, ¥21bs. beef (chunked), 1 box couscous, 1 onton (chopped), 2
cloves gatlic (tninced), Y2 cup rasins, ¥ cup dried apricot, 3% cup carrots chopped, 2 3
Tha. olive oil, Salt and pepper to taste.

Directions:
Cn med-high add 2 Ths. olive oil, sauté onions and carrots until caramelized. Add beef,
garlic, cinnamon, ginger and orange peel powder. Stmmer for 5 minutes

In a separate bowl, place 2 cups of botling water and 5 teabags. Let steep for 3 minutes
the remnove teabags. Pour over beef mixture, | ower heat to medium and continue to
sitniner until beef 15 tender. When beef 15 tender, strain mixture and save the lgud for
later use.

Tomake the couscous:

In a covered sancepan, boil 2 cups of water and turn off heat, steep 1 teabag for =
mimites. Add ¥2Ths. olive o1l and salt remove teabag, pour box of couscous and cowver.
Let sit for 8-10 minutes until couscous 15 completely cooked.

Fluft couscous and beef mixture together until full v incorporated, you may use the liquid
trom the beef mizture to keep the dish moist.

Whate O smanthus Baldava

Tngredients:

1 cup of chopped alm onds, pstachios & walnuts
2 cups botling water

1 cup sugar

1 Ths. honey

4 teabags

1 bex phyllo dough

1 stick butter, melted

In 2 cups of boitling water, add 4 teabags, continue to botl for 4 minutes, add sugar and
lower heat. Continue to simmer until all sugar has dissolved; add chopped nuts and 1 Ths.
honey. Continue to stmmer until all nuts are hydrated { about 12 minutes on a low
stmmer) set aside to cool.

Tsing a pastry brush, brush each laver of phylle dough with a thin layer of butter, then
layer with nut mixture, cover with another sheet of phylle dough. Eepeat the lavering
process until vou are cut of nut mixture. The top layer should be phyllo dough brushed
with butter



