


ORGANIC HAND-RO
-ROLLED
GIANT COUSCOUS MAFTOUL

Maft 4 . % ‘
orq(i);l‘n{] hdand—lolled ) is a traditional Palestinian
S ade from bulgur and whole wheat flour
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\ havepa‘lc/pare it today just as their grandmothers
hand-roll ;\acisddonle' working together to crack
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ini wheat in the glorious
Palestinian L2 ne giorious
sun. Its firm text
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MAFTOUL SALAD WITH HERB
DRESS\N G by Chef Sami Tamimi
tes serves 4

, “ o Total time: 30 minu

200g maftoul
350ml vegetable stock or water
4 spring onions, finely sliced
1 tbsp olive oil
60g pistachios, toasted, roughly chopped
1% tsp nigella seeds
50g shredded kale
oOptional: 1 green chilli, thinly sliced and
14 tsp chilli flakes
Herb dressing:
20g flat-leaf parsley
20 coriander
sog dill
S50g mint
2 thsp lemon juice
L SP yound cumin
1 00m) olive oil

) Place nased mahoul in & medium saucepan
350un) StOCk OF Walex being to the ooil then shnmer
a s wred, or 10 minutes.







