TABBOULEH SALAD yields approximately 1 quart
                             recipe developed by The Clever Cleaver Brothers®
      2 cups water





1/4 cup lemon juice

      1 cup cracked wheat Bulgur



1/2 cup extra virgin olive oil

      2 cups 1/2" chopped tomato



1/2 teaspoon salt

1 1/2 cups chopped parsley




1/2 teaspoon coarsely ground black pepper

   1/4 cup chopped fresh mint

   1/2 cup chopped green onion


     
      warm pita bread, as needed for dipping

1.
Place the cracked wheat Bulgur in a mixing bowl. Bring the water to a boil and pour over the Bulgur. Let 
stand for one hour. Drain any excess water and refrigerate.

2.
When the cracked wheat is completely cool, mix all ingredients (except pita bread) in a large mixing 
bowl.

3.
Transfer to a smaller serving bowl, cover and refrigerate.

4.
For service, place this small bowl on a platter and surround with warm pita bread.

