Cooking with Chef Mark
May 6, 2020
We hope everyone enjoyed our Facebook Live today! Thanks for joining in. Stay tuned for our next Live Cooking with Chef
Mark! We do offer in person cooking classes so visit our website www.cabarrushealth.org for more information once we
start back up.

Grilled Peach & Red Onion Salad

Serves 4

Ingredients:
• 2 cups couscous
• 3 cups low sodium vegetable stock or chicken stock
• ¼ cup raisins
• ¼ cup pine nuts
• 2 tablespoons parsley, freshly chopped

•
•
•
•
•

1 lemon, zest and juice of
1 red onion, peeled and cut into eight pieces
2 large peaches, cut in half, stone removed
4 cups arugula
½ cup Greek yogurt

How to make:
1. Place the couscous into a medium size bowl. Bring the stock to boil. Pour it over the couscous, and stir well.
2. Next, place a lid or plastic wrap tightly over the bowl. Let sit for 10 minutes.
3. Heat a griddle pan until very hot. Then add the onion wedges and cook for 2 minutes each side.
4. Transfer to a plate lined with paper towels.
5. Cut each peach half into quarters and place on the griddle. Cook for 1 minute each side. Remove and set aside.
6. Remove the lid or wrap from the bowl.
7. Fluff up the couscous with a fork before adding the raisins, pine nuts, parsley, and lemon juice and zest.
8. Tip the couscous into a serving bowl. Scatter over the arugula, onions, and peaches.
9. Season with freshly ground black pepper. Drizzle over the Greek yogurt and serve.

Tomatoes, arugula, feta cheese and toasted pistachio nuts
Ingredients:
• 3 tablespoons pistachio nuts
• 1lb. mixed baby heirloom tomatoes, cut
into uneven shapes and slices
• 3 cups arugula
• Sea salt
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Serves 4

Freshly ground black pepper
3 tablespoons extra virgin olive oil
1 tablespoon freshly squeezed lemon juice
1 tablespoon freshly chopped basil
1/3 cup feta cheese

How to make:
1. Pre-heat 350’F
2. Place the pistachio nuts on a sheet pan and toast in the oven for 6 to 8 minutes, tossing once to brown
evenly (be careful not to burn) remove from the oven and allow to cool.
3. Arrange the tomatoes on a large platter, scatter over the arugula, season with salt and pepper, mix the oil, lemon
juice, two-thirds of the pistachio’s (crushed) and basil together, then drizzle over the tomatoes and arugula.
4. Top with the feta cheese and remaining pistachios, serve.
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