Ginger Mint Peppered Chicken Couscous a la Rob
an original recipe from the upcoming book: Not Right Now, Dada's Cooking!
copyright © 2005-6 Robert C. Jones, M.D.  all rights reserved

Sweet, sour, spicy, and packed with antioxidants, this dish reminds me of Elvish food
Ingredients:
Marinade:

medium limes, 6

fresh spearmint, one package (3/4 oz)

white sugar, 5 tbsp

ginger, minced ,3 tbsp (fresh ginger would work too)
garlic cloves, 5
ground cinnamon ,1 tbsp

hot paprika (e.g., Szeged®), 1 tbsp

fresh ground black pepper, 2 tsp

Veggie/Fruit Mélange
prewashed baby carrots 1 cup

sun dried tomatoes, ¼ cup (about 5 or so)

dried apricots, ½ cup

peach preserves, 2 tbsp

fresh ground black pepper, to taste
More Veggies
bell peppers (2 green, 2 red, 1 yellow)
pine nuts (pignolia), one bag (5 oz or so)

To sauté
large red onion, 1, chopped

cloves fresh garlic, 5, minced

salt, pinch (to aid caramelization of onion)
Meat

roasted chicken slices, 3 packages (10 oz each) 
Couscous
couscous with flavoring 4 packages (5.6 oz each) (e.g., Near East® brand with pine nuts and roasted garlic, 2 each, field expedient);extra plain couscous to soak up excess water

olive oil, regular (not extra virgin), around ¾ cup (didn't fit anywhere else, so there)

Cheese: 
crumbled feta cheese, one or two containers (around ½ to ¾ pound)

Equipment: food processor (around 20 bucks on sale); large pot with lid; knife for cutting; measuring cup for water; large wooden spoon to stir with; pepper grinder

Instructions: 

Step 1: Marinate Yer Bird

Put limes into microwave for 60 seconds to increase juice.  Slice in half, remove little circular thing on stem end so it doesn't drop in. Squeeze juice into your food processor.  

Wash about 69.99% of spearmint leaves; drop them plus other stuff in Marinade section into food processor (save 30.01% until later in recipe) .  Pulse until pureed (really, really small garlic bits).  Dice sliced chicken into small morsels to increase surface area for absorbing marinade, as well as to ensure chicken in every bite (if you have no life, roast chicken breasts yourself and slice and dice—just do NOT julienne fry! [inside joke from 1970s.  Deal.]).  Put chicken into zippable plastic bag with marinade; shake it up; remove extra air; place in fridge for at least 2 hours to marinate.
Step 2: Whip it good
Put stuff in Veggie/Fruit Mélange section into food processor and go crazy until carrots are almost invisibly small quantum particles.  Using clean spoon, taste.  Add fresh pepper until the hotness balances the sweetness.  Really.

Step 3: Chop 'til you drop
Get peppers from More Veggies section and throw them on your cutting board.  Cut tops off of peppers.  Slice down middle of each.  Cut off whitish yellow ridge thangs and discard.  Slice into many slices.  Chop by cutting through many slices at once until you have lots of little rectangularish squares  (there, wasn’t that easy?). Put into bowls so that you can tell your friends you use "mise en place" while cooking, which is French for "put stuff into bowls".   Put pine nuts into bowl if it chokes yer chicken, or leave them in bag if you have better things to do.
Step 4: Sautee means never having to say "fry in oil"
Remove outer, papery layer of red onion (unless you are a termite) and chop into little pieces by slicing a bit off of bottom to make it flat, then slice, slice, slice in one direction;
carefully turn (onion, not yourself), then slice, slice, slice until you have little bits.
Chuck 5 cloves of garlic into your food processor and zap them.  Add a little olive oil and coax the little devils off of the side of the processor bowl.

Heat about 1-2 tbsps of olive oil over med-high flame (or burner, whatever).  When it's hot, but not smokkkkinnn, carefully add onion, garlic, and pinch of salt (now is about as good a time as any to say that Robert C. Jones, M.D., is not responsible if you burn yourself to death, chop off body parts, or otherwise maim, spindle, or mutilate yourself while trying to use any of my recipes.  Hope this disclaimer didn't ruin your appetite!).  Sautee medium, which means stir until garlic starts to turn brown (but not black), and onion gets soft and a little bit beige, but not too brown.  Drain and set aside in bowl.

Step 5: Now comes the hard part: Boiling Water

Measure 7 cups of cold water (lucky number, bucko; don't ask questions right now) into your large pot.  Turn heat to high and start to boil.  Add flavor packets from 3 of the four couscous boxes to improve colligative properties of water (little sodium and chloride and spice molecules glom onto water molecules, thus raising the boiling point. Yes, I did pass Chem 5a at Hahvahd, rally I did.).  Add about ½ cup of olive oil to taste (more if you're a lawyer and prefer slimy, oozing things; also, in that case, omit salt completely, lest you shrivel up).  "Double, double toil and trouble; Fire burn, and cauldron bubble." (Shakespeare, Macbeth.  Deal.).  When it boils, carefully add stuff from steps 2-4*.  The water temp will go down (duh), so you'll have to reboil.  When it reboils, add chicken—just dump the whole kit and kaboodle, including marinade spices—into boiling veggie fruit mix.  Stir vigorously, but not so vigorously that you burn yourself.  Turn off heat.  Immediately add 4 boxes of couscous.  Stir vigorously.  Cover with lid.  Let soak for about two-three minutes.  Inspect.  If it's still too liquidy, add more plain couscous and stir; if it's too dry, um, well, you figure it out.  (Yeah, add little bits of water, that's right). 

Couscous is funny: it's way too crunchy when dry, and if it's too moist, well, it puffs up and gets downright mushy...which is hardly ever good under almost any circumstance. 
Cover with lid and let sit for at least another 5 minutes.  At this point, using clean spoon, taste.  Add spice to taste (such as fresh ground pepper or hot paprika).  Allow mix to cool a bit.  

Step 6: This part gets a bit cheesy

When it's not super-hot, add feta cheese to taste and stir vigorously.  Remember, feta adds salt, so if you're watching your sodium due to blood pressure issues, then don't go hog wild.   Also, you don't want your couscous to taste like a hard pretzel, now do you?

Hint: if you're cooking this the night before to take to work, keep cheese out until you reheat couscous in microwave (8-15 minutes, depending on model).  Then, add refrigerated cheese to hot couscous to give it that hot/cold, sweet/spicy yin yang thang. 

Step 7: Finishing touches (yeah, baby!)
Garnish by chopping up the 30.01% of spearmint leaves you saved using the food processor (or by hand if you're a masochist); gently and artistically sprinkle them on top.
Serve with hot Vietnamese red sauce and/or your chutney of choice.  Truth be told, there's already chutney IN the couscous, if you think about it (mint plus apricots plus onions plus ginger...all you would need for classic chutney is tamarind, which you can buy at your friendly, neighborhood Tamarinds-B-Us).  

This megasized recipe was designed to act as a side dish for an entire ravenous horde of 30 to 40 hypoglycemic Operating Room personnel for pot luck purposes.  As a main meal, even with heaping helpings, you can feed 8 people and still have leftovers for sure.
*Footnote: for you Vegans out there, feel free to omit meat; just make marinade as instructed and add to mix at the same time that you add the stuff from steps 2-4.

