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Ingredients 4 Portions
 = Kot�nyi Produkte

100 g Bulgur

W�ter

8 pcs Cherry tom�toes

1 pc Cucumber, seeded

3 tbsp Lemon juice or vineg�r

Tbsp Olive oil

1 tsp  P�rsley, Chopped

1 tsp  Spe�rmint, Crushed

1 tsp  B�sil, Crushed

1 tsp  Dill Fronds, Chopped

0.5 tsp  C�rd�mom, Ground

1 pinch  Se� S�lt, Co�rse

For g�rnish

1 pcs Spring onion

1 cup Freshly chopped g�rden

herbs

T�bbouleh

30—40 Min

Prep�r�tion

1 In the first step, bring twice the �mount of w�ter �s bulgur to the boil in �

pot. In the me�ntime, the bulgur c�n be pl�ced in � bowl or pot. As soon �s

the w�ter boils, pour it over the bulgur. S�lt the bulgur �nd cover with cling

film. St�nd �nd let it swell for �bout 20 minutes. Then let the bulgur cool

down.

2 In the next step, m�ke � m�rin�de from the lemon juice, herbs �nd olive oil.

Then pour the m�rin�de over the cooled bulgur. Cut cherry tom�toes �nd

�dd them to the bulgur. Now se�son with s�lt �nd pepper.

3 Then w�sh, peel �nd seed the cucumber. Then cut the cucumber into sm�ll

cubes �nd �dd it to the bulgur. Now mix everything together well �g�in.

4 Fin�lly, cut the spring onions into fine rolls, finely chop the g�rden herbs

�nd g�rnish the t�bbouleh with them.


