VARY TABBOULEH'S TASTE WITH ASPARAGUS AND FETA

By Jean Kressy, Globe Staff, 08/18/99 

Because of its more pungent flavor, cooks like to use flat-leaf, or Italian, parsley in place of its milder curly-leaf cousin. All parsley is grown in sandy soil and needs a thorough washing before using. Swish it around in a large bowl of water, drain well, and dry with paper towels before chopping. Wrap the leftover parsley in a damp paper towel, place in a plastic bag, and refrigerate. 

1 cup uncooked fine bulgur 

1 cup cold water 

3/4 pound asparagus 

1/4 cup diced red onion 

1/4 cup finely chopped flat-leaf Italian parsley 

1/2 cup (2 ounces) crumbled feta cheese 

2 tablespoons lemon juice 

1 tablespoon olive oil 

Salt and pepper to taste 

Combine the bulgur and water in a large bowl; let stand 20 minutes or until the water is absorbed. 

Meanwhile, snap off the asparagus ends, trim off the scales, and cut the spears diagonally in about 1/2-inch pieces. You should have about 2 cups. Steam the asparagus in a steamer basket over boiling water for 3 minutes or until barely tender. 

Combine the bulgur and asparagus with the onion, parsley, feta, lemon juice, oil, salt, and pepper. Toss to combine. 

Serves 2 to 3.

