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Tabouli
1  cup bulgur wheat  

2  cups boiling water  

1  bunch parsley  

2  roma tomatoes  

1 cup olives, chopped  

3/4  cup olive oil  

1/2  cup lemon juice  
1  cucumber, seeded and minced  
2  cloves garlic  
½ orange, yellow and red pepper, chopped

1 small onion, chopped fine
Pour boiling water over bulgur. Cover and let sit until water is absorbed (time will depend on how fine the grind is). To prepare parsley, wash, pull leaves off the largest parts of the stem, discarding the stems. Spin or pat the leaves to remove excess water, and chop finely.).Dice tomatoes. Combine bulgur, chopped parsley, diced tomatoes, and chopped olives in large bowl. Whisk together olive oil and lemon juice. Pour dressing over other tabouli ingredients and mix well. Cover and refrigerate for at least an hour before serving. 
