
INGREDIENTS

1 cup couscous (dry)        	        
1 cup water, boiling                           
1 TBSP vegan butter 
Kosher salt, to taste
Black pepper, to taste
½ head iceberg lettuce, chopped
1 medium cucumber, chopped
½ cup halved cherry tomatoes
¼ cup sundried tomatoes, chopped
1 can (15 oz) whole kernel corn, 

drained
1/4 cup tahini 
2 TBSP lemon juice
1 clove garlic clove, minced
1 TBSP low sodium soy sauce 
1 TBSP maple syrup (or honey)
1–2 TBSP water
1 avocado, sliced

Vegan Couscous Salad

DIRECTIONS

1	 Place couscous in a bowl and carefully pour in boiling water. Cover 
and let rest for a few minutes. 

2	 Fluff couscous with a fork and stir in vegan butter, salt and pepper 
and mix together.

3	 In a large bowl, combine lettuce, cucumber, cherry tomatoes, 
sun dried tomatoes, and sweet corn into a mixing bowl and toss 
together. Add in the finished couscous and mix well.

4	 In a small bowl, combine tahini, lemon juice, garlic, soy sauce and 
maple syrup. Slowly add in just enough water to achieve desired 
consistency.

5	 Pour dressing over couscous salad, mix, and garnish with sliced 
avocado. 

LESSON 11: PRACTICING YOUR KNOWLEDGE (VIRTUAL)

MAKES 4 SERVINGS


