STUFFED PEACHES WITH FETA COUSCOUS

11/2 cups water

½ tsp dried oregano or basil

1 cup whole wheat couscous

4 large peaches(fresh), halved and pitted

1 TB balsamic vinegar

6 oz reduced fat feta cheese, crumbled

2 TB minced fresh chives

Boil the water and remove from heat.  Once it is removed from heat, add oregano/basil and couscous.  Cover immediately and let sit for 10 minutes.

Meanwhile, brush peaches with balsamic vinegar and grill or broil 2-3 minutes on each side.

Toss the crumbled cheese and chives into couscous, then spoon into the grilled peach halves.

Put on top of a spinach salad for an awesome summer salad- you don’t even need to use any dressing because of the juices from the peach!!!

