
 
 

Tabbouleh 
 
A fresh accompaniment to lamb koftas 
To serve 6 people 
 
50g bulgur wheat 
2 ripe tomatoes 
A large handful of parsley and mint 
1 red onion 
The juice of 1 lemon 
60ml virgin olive oil 
Salt and pepper to taste 
 
Method 

1. Put the bulgur wheat in a bowl and pour over 100ml boiling water. Leave for 20 
minutes 
 

2. Finely chop the tomatoes, red onion and herbs. 
 

3. Once the bulgur wheat has cooled, fluff with a fork and combine with all the chopped 
ingredients. 
 

4. Season with lemon juice, salt and pepper. 

 
 
 
 
 
 
 
 
 
 
 



 


