Sicilian Couscous with Tomato Basil Pollo
Sauce:

2 T. olive oil

½ c. diced onion

¼ c. diced carrot

¼ c. diced celery

1 clove minced garlic

2 ½ c. diced tomatoes 

1 T. tomato puree 

½ c. chicken stock

2 T. fresh basil chiffonade

Salt and pepper to taste

2 boneless/skinless chicken breasts 

Couscous:

1 c. chicken stock

1 c. international couscous

½ roasted red pepper

2 leaves fresh basil

1 clove minced garlic

1 T. olive oil

Water as needed 

1. In a sauce pan, bring 1 cup of chicken stock to a boil.

2. Place couscous in a large mixing bowl. Add 1/8 cup water and rub in.

3. Bruise the 2 leaves of basil with the back side of knife (to bring out essential oils and infuses flavors).

4. Rub the basil in with the couscous.

5. Add minced garlic and rub in.

6. Add more water and rub in.

7. Drizzle olive oil over top of couscous and rub in to blend flavors (resembles wet sand).
8. Add couscous to broth, bring back to boil, stir, cover, let sit 10 minutes.

9. In a sauce pan sauté heat olive oil, add carrots sauté to caramelize. 

10. Add celery and sauté 2 minutes.

11. Add minced onion, season with salt and pepper, sauté for 3 minutes.

12. Add diced chicken, sauté for 3 minutes browning on all sides.
13. Add garlic and tomato puree, stirring to mix in.

14. Add diced tomatoes and remaining chicken stock, bring to a simmer.

15. Reduce sauce to intensify flavors.

16. Add basil, salt and pepper. Remove from heat.

17. Remove cover on couscous to release steam, fluff with fork fold in red pepper.

