LCOOK

Pesto Pork & Tomato
Salad

with baby tomatoes & couscous

A simple yet stunning dinner! Pork fillet is
doused in Pesto Princess Basil Pesto and sided
with a loaded salad of baby tomatoes, feta, and
salad leaves, all drizzled with a sweet balsamic
reduction. Pesto & oregano couscous is served
alongside, to ensure that all the flavours get
soaked up!

Hands-on Time: 15 minutes

Overall Time: 25 minutes
Serves: 2 People

Chef: Thea Richter

A Quick & Easy
| Leopard's Leap | Culinaria Chenin blanc
Loved the dish? Let us know. Join the UCOOK

community. Share your creations + tag us
@ucooksa #lovingucook



Ingredients & Prep

20ml Pesto Princess Basil Pesto
89 Fresh Oregano

150ml Whole Wheat Couscous
300g Pork Fillet

10ml NOMU ltalian Rub
40g Salad Leaves
20g Sunflower Seeds

200g Baby Tomatoes

80g Danish-style Feta

10ml Balsamic Reduction

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper

Water

Paper Towel

Butter

Boil the keftle. Loosen the pesto with ol
in 5ml increments until drizzling consistency. Rinse and pick the oregano.
Set the pesto and oregano aside. Using a shallow bowl, submerge the
couscous in 250ml of boiling water. Add a drizzle of oil and gently stir
through with a fork. Cover with a plate and steam for 5-8 minutes until
tender. Once cooked, fluff up with the fork and toss through % of the
loosened pesto and V2 the picked oregano.

Place a pan over a medium-high heat. Pat the pork
fillets dry with paper towel. Coat in oil, and season. When the pan is
hot, sear the pork fillets for 6-7 minutes or until cooked through, shifting
and turning as they colours. During the final minute, baste with a knob of
butter and the rub. Set aside to rest for at least 5 minutes before slicing
and lightly seasoning.

While the pork is frying, rinse and roughly shred
the salad leaves. Place in the bowl with the sunflower seeds, the halved
tomatoes, the crumbled feta, a drizzle of oil, and seasoning. Toss until
fully combined.

Pile up the pesto couscous and top with the
pork fillet drizzled with the remaining pesto. Side with the tomato salad
and drizzle over the balsamic reduction. Sprinkle over the remaining
oregano. Beautiful work, Chef!
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