Chicken Alfredo Couscous


Chicken Alfredo Couscous

(Backpacker – August 2004)

Serves 2

2 cloves garlic, minced

1 teaspoon sesame seeds

1 teaspoon plus 2 tablespoons olive oil

Alfredo sauce packet

3-1/2   cups water

3          tablespoons powdered milk

1 chicken breast, cubed, diced or 10 oz. can

salt and pepper

1 cup couscous

1/4
     cup dried peas

In camp Sauté garlic and sesame seeds in 1 teaspoon olive oil. Combine Alfredo sauce mix with 2 tablespoons olive oil, 1 cup water, and powdered milk. Simmer to thicken for 5 minutes. Add chicken to sauce. Simmer for 2 minutes, then add garlic and sesame seeds, and salt and pepper to taste, remove from heat. Boil 2-1/2 cups water, add peas, cook for 5 minutes, add couscous, and cook on low heat for 3 minutes or until water is absorbed. Pour sauce over couscous. 

Optional: sprinkle parmesan on top. 
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