
Tabouleh


Serving Size: 6 
Prep Time: 30 minutes 
Total Time: 35 minutes


Ingredients:


1 cup bulgur


4 cups boiling water


2 bunch curly parsley, diced


2 bunch green onion, diced


5 medium tomatoes, diced


1/2 cup juice of lemon


1/2 cup + 2 tbsp olive oil


1 1/2 tsp salt


Put bulgur in a large bowl. Add four cups boiling water and let sit for 30 minutes


While the bulgur is absorbing the water, finely dice the parsley, green onions, and 
tomatoes


After 30 minutes, taste bulgur to see if it is soft to the bite. If it is, drain water and add 
olive oil and lemon juice to bulgur


Add tomatoes, green onion, parsley and salt to the bulgur mix


Mix very well


Serve with lettuce or homemade pita bread


https://peachyteachy.com/2022/12/20/my-moms-famous-tabouleh/  

https://www.amazon.com/365-Everyday-Value-Organic-Bulgur/dp/B074H6VRKY/ref=sr_1_5_f3_0o_wf?crid=HYFOBLX59VDC&keywords=organic+bulgur&qid=1670710655&sprefix=organic+bulgur%2Caps%2C148&sr=8-5
https://www.amazon.com/Bragg-Organic-Extra-Virgin-Olive/dp/B0006Z7NPO/ref=sr_1_1_mod_primary_new?crid=24LKT18E2FULD&keywords=bragg+olive+oil&qid=1670710861&sbo=RZvfv%2F%2FHxDF%2BO5021pAnSA%3D%3D&sprefix=bragg+olive+oil%2Caps%2C149&sr=8-1
https://www.amazon.com/Baleine-Salt-Crystals-Canister-Ounce/dp/B000VHNOSM/ref=sr_1_2?crid=1BQQB3TR68RLG&keywords=salt+whole+foods+baleine&qid=1670710827&sprefix=salt+whole+foods+baleine%2Caps%2C141&sr=8-2
http://peachyteachy.com/?p=1499
https://peachyteachy.com/?p=1536

