Garlicky Fried
Mushrooms with
Pearled
Couscous and
Beef Fry
Recipe By Sarah Faygie
Berkowitz

Cooking and Prep:
m

25

Serves:

6

Contains:

Preference: Meat
Difficulty: Easy
Diet: No Refined Sugar
Source: Family Table by
Mishpacha Magazine

Ingredients (11)
Main ingredients
2 tablespoons Bartenura Olive Oil
2 cups Gefen Couscous or other pearl couscous ("ptitim" in Israel)
4 cloves garlic, minced or 4 cubes Gefen Frozen Garlic
1/2 cup diced beef fry (optional)
2 pounds (900 grams) baby bella mushrooms, stems removed
3 stalks scallions

salt, to taste
pepper, to taste
1 tablespoon black sesame seeds (optional)
1 tablespoon white sesame seeds (optional)

Sommelier Suggests
Shiloh Secret Reserve Merlot

Start Cooking
Prepare the Couscous
1.

Place a tablespoon of olive oil each into a frying pan and small pot. Heat until sizzling.

2.

Add couscous to the pot and allow pasta to brown for a couple of minutes. Shake pot every 30
seconds or so to distribute heat. Add four cups water, cover, and bring to a boil.

3.

Add minced garlic to the frying pan, and sauté for two minutes or until golden and fragrant.
Add beef fry, if using, and sauté for a few minutes.

4.

Clean mushrooms, and slice larger ones in half. Pat dry with paper towel. Add to frying pan,
and allow to cook for four to five minutes or until mushrooms are shiny and slightly browned.

5.

Meanwhile, clean and slice scallions, separating white and green parts. Add white parts of
scallion to the mushrooms, and season with salt and pepper. Stir until scallions are softened
and remove from heat.

6.

When water is evaporated, turn off couscous pot and remove from heat. Break up clumps
using a fork or gloved hand. Add dark parts of scallions, a drizzle of olive oil, salt, and pepper.
Mix.

7.

Serve couscous warm with mushrooms in the center. Sprinkle with sesame seeds immediately
before serving.

