TABOULI
Serves 6

4 ½ oz. (3/4 Cup)  medium grain Bulgur
Juice of 3 Lemons  (more to taste)

¼  - ½ Tsp. Cumin Seeds  (ground up in mortar & pestle)
Salt and freshly ground Black Pepper

1  clove Garlic, minced or pressed

4  bunches flat-leaf Parsley  (4 Cups chopped)

1  large bunch fresh Mint
4 – 5  Scallions  (to taste), both white & green parts, thinly sliced
1  small Cucumber, peeled, seeds removed & diced

3  Tomatoes, chopped

1 Tblsp. Olive Oil  

Place bulgur in a bowl and pour on water to cover.  Let sit 20 minutes, until slightly soft.  Squeeze out excess water.

Toss with lemon juice, cumin, salt and pepper to taste and the garlic.  Let sit 30 minutes or until softened.  If the bulgur seems too hard, add more lemon juice.
Meanwhile, wash the parsley and mint, dry thoroughly and finely chop.

Toss the bulgur with the herbs and remaining ingredients.  Taste and adjust seasoning, adding more salt, lemon juice, cumin, or garlic.  Refrigerate until ready to serve.
