
Cous Cous With Tarragon-Glazed Carrots & Feta
By eggton, except that the recipe for the carrots is slightly adapted from Fine 

Cooking magazine.

Ingredients:

2 lb. carrots, peeled and cut into 1/2" inch rounds (2 + cups)

2 Tbsp. butter

1 1/2 tsp. sugar

1/2 tsp. salt

2 Tbsp. fresh tarragon leaves, finely chopped

4 oz. feta cheese (I buy mine in a block because it's moister, but the 
pre-crumbled kind will work fine)

5.8 oz. cous cous  (I used 1 package of Near East brand whole duram 
wheat semolina and durum semolina), cooked according to the  
directions on the package, which usually means something like:
--1 1/2 c. broth or water (I use chicken broth)

--1 Tbsp. butter (substitute the amount of butter or oil specified in 
the package instructions for the cous cous)

--1/2 tsp. salt (substitute the amount of salt specified in the package 
instructions for the cous cous)

Directions:

Put the carrots in an 8"-wide, 3-4 quart sauce pan and arrange 
them snugly so they're touching.  Add the butter, sugar and salt.  
Then add just enough water to cover the carrots, but no more.  
Bring to a boil over high heat.  Cook, shaking the pan occasionally, 



about 10 minutes until the liquid has reduced to a light glaze and the 
carrots are just tender.  (If the glaze is done before the carrots, add a 
little more water (about 1/2 c.) and continue to cook.  If the carrots 
are already tender but there's still water, not glaze, in the pan, 
remove the carrots and boil the water until it's syrupy.)  Lower the 
heat to medium-low and add the tarragon.  Toss and remove from 
the heat.

In the meantime, prepare the cous cous according to the package 
instructions.  Make sure to move the cous cous off the burner, instead 
of just turning the burner off, when you let it rest, covered, for 5 
minutes.

In a medium-large bowl, combined the crumbled feta, the warm 
carrots and the warm cous cous.  Toss until combined.  Taste it.  I 
didn't need to add anything at this point, but if you want you can 
add salt, pepper, and a little olive oil.  Serve warm or at room 
temperature.  Refrigerate the left-overs but pop them in the 
microwave to take the chill out before re-serving.
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