
 

INGREDIENTS: Chicken, Couscous, Spinach, Bell Peppers, Artichoke, Lemon, Red Onion, Garlic, Oregano, 

Parsley, Black Pepper, Agave  

 
We took our inspiration this week from North Africa. Our recipe starts with a 

lemony parsley sauce that turns couscous, chicken, spinach, artichokes and 

peppers into something really light and special. 
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Enjoy using your outdoor grill? The chicken in this dish will work perfectly when grilled 

outdoors.  Just cook it to an internal temperature of 165 degrees.  

Couscous looks like a grain, but it’s North African pasta made from semolina flour.  It 

cooks up in a flash. 

Our cage-free chickens thrive on an all-natural diet. They are never fed growth 

hormones and receive no antibiotics in their feed, their water, through intramuscular 

injection, or even the egg…ever.  

Health snapshot per serving – 595 Calories, 61g Protein, 25g Fat, 14 Smart Points. 

Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339. 

 

 
  



Instructions for two servings. 
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1. Getting Started 

Set a saucepan of lightly salted water to boil. 
 

2. Cook the Couscous 

Add the Couscous to the boiling water and cook until al dente, 5 to 7 minutes. Drain 

well and return to the saucepan.  
 

Transfer the Casablanca Sauce to a bowl and add 3 Tbsp olive oil.  Add half the mix 

to the drained couscous. (You’ll use the rest at the very end) 
 

3. Cook the Chicken 

Heat 1 Tbsp olive oil in a large skillet over medium-high heat.   

 

Generously salt and pepper the Chicken on each side and cook for 4 to 5 minutes, 

until the chicken is crisp and brown. Turn the chicken over and cook for another 3 to 4 

minutes, until this side is brown as well. Remove from heat and let rest for at least 5 

minutes. 
 

4. Cook the Veggies 

In the now empty (and unwashed) skillet, heat 1 Tbsp olive oil over medium-high heat 

and sauté the Peppers & Artichoke until they are starting to brown, about 5 to 7 

minutes. 
 

Reduce heat to medium and add the Spinach.  Cook until it wilts, about 2 to 3 

minutes longer. 

 
 

5. Put it all Together 

Serve the veggies over the couscous and top with the chicken.  Drizzle about 2 Tbsp 

(or more if you like) of the Casablanca Sauce over the entire dish.  Enjoy! 

 Boil enough water to 
completely submerge 
the couscous.  We 
drain it like pasta, so 
you don’t have to 
measure it. 
 
Couscous should be 
firm, not mushy.  Be 
sure not to overcook 
it. 


