After-work Bulgur Special

1 c coarse bulgur

1¾ c boiling water

2 T minced fresh dill (or 1 t dried dill)

1 can garbanzo beans, drained and rinsed

1 can pineapple (drained)

½ c lightly toasted pine nuts

small handful of currants

½ t salt (or more to taste)

black pepper to taste

drizzle of extra virgin olive oil

2 T fresh lemon juice (or to taste)

Before work:  place bulgur in a large bowl.  Pour in boiling water, cover tightly with foil, and leave.

After work:  remove foil; fluff the bulgur with a fork.  Add the remaining ingredients; mix and serve.

