TABBOULEH ANYTIME 

½ 
c. fine bulgar

3 
scallions, thinly sliced

1½  
c. chopped fresh parsley

1  
c. chopped tomatoes

½ 
c. chopped fresh mint

¼ 
c. extra-virgin olive oil

3 
tbsp.fresh lemon juice


Pinch of crushed red pepper flakes (optional)

Place bulgur in a large heatproof bowl and cover with 1 c. boiling water; season with salt and stir to combine. Let sit, undisturbed, 10 minutes. If there's any excess water, drain bulgur and return to bowl, then cover with plastic wrap and refrigerate until cool.

Add scallions, parsley, tomatoes, mint, oil, lemon juice, and crushed red pepper f lakes (if using) to bowl with bulgur and stir to combine; season with salt. Continue to refrigerate at least 2 hours or up to overnight.
SERVES: 4
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