BROCCOLI RICE TABBOULEH WITH LEMON & DILL

2
Tbsp. avocado oil or. olive oil

4
cups broccoli rice (store-bought or homemade)

1
cup raw walnuts, coarsely chopped and toasted

2
English cucumbers, diced

1
cup chopped fresh Italian parsley

1
cup chopped fresh mint

1
cup chopped fresh dill

½
cup chopped red onion

¼
cup extra virgin olive oil

¼
cup fresh lemon juice

2
Tbsp. white wine vinegar

1
avocado, halved, pitted, peeled, and diced

In a large skillet heat avocado oil over medium. When it shimmers, add broccoli rice and 2 tsp. sea salt. 
Cook and stir 4 to.6 minutes or until softened. Let cool slightly. Transfer to a serving bowl

Add walnuts, cucumbers, parsley, mint, dill, onion, olive oil, juice, vinegar, and 1 tsp: black pepper to bowl. Toss to combine. 
Chill, covered, up to 24 hours. 
Add avocado just before serving. 

Serves: 12 
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