Chicken Cous Cous

1 large chicken

A variety of vegetables, depending upon availability and your personal tastes:

carrots, peeled and halved

turnips, peeled and halved

zucchini, peeled and cut

eggplant, peeled and cut

onions, chopped

cabbage, chopped

chickpeas, presoaked

tomatoes, chopped

2 tablespoons olive oil

4 chicken bouillon cubes

1 teaspoon pepper

2 tablespoons sweet red pepper

¼ teaspoon saffron

1 teaspoon parsley, chopped

¼ teaspoon ginger

1 teaspoon turmeric

In bottom of deep kettle, brown the meat in oil with the spices and tomatoes, stirring and mixing together.  Add 4 quarts water and bouillon cubes.  Bring to boil, add onions and presoaked chickpeas and cook on medium heat.  After an hour of cooking, add the carrots, turnips and parsley and continue cooking at a good boil so liquid can reduce.  After another half an hour, add the rest of the vegetables.  Cook for another 2 hours.

Serve over cous cous, prepared according to package directions and with Fes Sweet Onion and Raisin Sauce.

