Coriander Chicken Couscous
Serves 4 
80 minutes

Ingredients: 

4 tbsp Olive Oil

8 boneless chicken thighs, halved

4 garlic cloves, crushed

2 onion, chopped

1 tsp ground turmeric

1 tsp dried basil

Salt and pepper 

Water

 1 tbsp freshly chopped coriander (Cilantro)

4oz Black Olives, pitted

1 lemon, sliced

Instructions:

1. Heat the oil in a large saucepan then add the chicken and brown on all sides. Remove from the pan. 
2. Reheat the oil, add the garlic, onions and turmeric and cook over a medium heat for 5 minutes, turning from time to time. 
3. Return the chicken to the pan together with the basil, salt and pepper, mix well then add enough water to just cover the chicken. Bring to the boil, stirring, then reduce the heat and simmer for 40 minutes, stirring from time to time and adding a little more water if necessary, until the chicken is very tender. 
4. Add the olives and lemon slices and continue to cook for a further 10 minutes. Serve over couscous. 
