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1. Start by preheating your oven to 

400ᵒF. Then, dice your yams into ½-inch 

size pieces and cut your broccoli into 

small florets. Place the yam into a 

medium bowl and toss with 2 Tbsp. olive 

oil, Maple Syrup and Spices (maple syrup, 

chili powder, garlic powder, and cayenne 

pepper) along with a good pinch of salt 

and pepper.  Spread the yams onto a 

parchment-lined baking sheet 

 

3. Meanwhile, cut the chicken into bite-

sized pieces. Heat 2 Tbsp. olive oil in a 

large pan and then add the chicken. 

Immediately sprinkle with the Chicken 

Spices (garlic powder, paprika, and 

cayenne) and season with salt and 

pepper. Cook the chicken for 5-8 

minutes until it’s no longer pink and 

then remove from the heat and transfer 

to a bowl.  

 

5. Once your couscous is tender and the 

water has been absorbed, add the cooked 

chicken and cheddar mozzarella mix and 

stir to melt the cheese. Finally, fold in the 

roasted yams and broccoli; taste and 

season with salt and pepper as desired.  

 

2. Next, add the broccoli to the bowl that 

your yams were just in. Toss the broccoli 

with 2 Tbsp. olive oil and good pinch of 

salt and pepper and then spread it onto 

the same tray that the yams are on. 

Transfer to the oven, and roast for 20-25 

minutes.  

 

4. Next, in a large pot add the water 

and Israeli couscous. Bring to a boil, then 

cover, reduce the heat to low and cook 

for 5-9 minutes; check after 5 minutes 

and give everything a stir.   

6. To serve, spoon the couscous into 

dishes and enjoy! 

 

  

 

CHEESY ISRAELI COUSCOUS 
WITH SPICED CHICKEN AND ROASTED 

BROCCOLI AND YAMS 
  

 
 

 

 

Ingredients (4 Person Serving – 1,028 Calories Per Serving) 
 

Yam    2 Large 

Broccoli   2 Medium Heads 

Olive Oil   6 Tbsp. 

Maple Syrup        1 Tbsp. 

Chili Powder   1 tsp. 

Garlic Powder   1 tsp. + 2 tsp. 

Cayenne   ½ tsp. + 1 tsp. 

 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Paprika   1 tsp. 

Chicken Breast  600 g 

Israeli Couscous  1 ½ Cups 

Water    3 Cups 

Cheddar Mozzarella Mix 180 g 

Salt and Pepper  To Taste 

 


