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Couscous Tabouli 

This makes a lot! feel free to cut this in half if you wish (but i love having it in the fridge) 

Ingredients: 

 2 cups water 

 1 1/2 cups plain couscous 

 1/2 cup freshly squeezed lemon juice 

 1/3 cup plus 2 tbsp good quality extra virgin olive oil 

 1 seedless/English cucumber (or 5 mini cucumbers- which i love!), cut into 1/4 inch 

pieces 

 5 vine or plum tomatoes, seeded and cut into 1/4-inch dice 

 3/4 cup finely chopped scallion (make sure to use those white ends- they are extra 

crispy!) 

 2 or 3 radishes, finely chopped 

 1/4 cup celery leaves (you can use stalks if you prefer but the leaves have a TON of 

flavor) 

 1/2-2 cups finely chopped fresh parsley (to taste) 

 1/4-1 cup finely chopped mint (optional, to taste) 

 Pinch of allspice (optional) 

 Kosher salt 

Directions: 

 In a medium saucepan, heat the water and a big pinch of salt over medium high heat until 

boiling 

 Remove from heat, stir in the couscous and cover. allow it to sit for 3 to 5 minutes or 

until the water is absorbed 

 Fluff with a fork and allow to cool thoroughly (you can transfer it to a different bowl to 

expedite this) 

 In a large bowl stir together the cucumber, tomatoes, scalion, radishes, celery leaves, 

parsley and mint (if using) 

 Mix in the remaining 1/3 cup oil, lemon juice, allspice (if using) and another pinch of salt 

 Fluff the couscous again and mix it in with the other ingredients, using a fork or spoon to 

break up any chunks that formed when it was cooling 

 Cover and chill for minimum of 1 hour (3 is better, overnight is even better) 

 Serve in a pita with lettuce or as a side dish with a garnish of parsley, sliced cucumber 

and/or tomato 
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