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Eetch (Armenian Bulgur, Tomato, and Herb
Salad)
A "meaty" vegan salad that can be a delicious part of a larger spread or a
satisfying one-dish meal.

Prep: 25 mins
Cook: 15 mins
Cooling: 60 mins
Total: 100 mins
Serves: 4 servings

Ingredients

1 cup (175g) dry, fine bulgur wheat, also known as #1 grade (see note)

3 tablespoons (45g) double-concentrated tomato paste 

2 teaspoons (8g) Diamond Crystal kosher salt, divided; for table salt use half as much by volume or an equal amount by
weight

1 1/2 cups (360ml) boiling water

1/4 cup (60ml) extra-virgin olive oil

1 medium onion, finely chopped

2 1/4 teaspoons Aleppo pepper, plus more for serving

1/2 teaspoon ground cumin seed

2 garlic cloves, minced

8 ounces (225g) fresh summer tomatoes, preferably heirloom (see note), cored and cut into large dice

1 3/4 ounces (3/4 cup, packed; 50g) coarsely-chopped mixed tender herbs and stems (about 1-1/2 packed cups picked
herbs before chopping), such as parsley, mint, dill, cilantro, and purple basil (see note) 

2 scallions (60g), thinly sliced

2 tablespoons (30ml) pomegranate molasses

1 tablespoon (15ml) fresh juice from 1 lemon

1/2 teaspoon freshly ground black pepper

Whole green or red leaf lettuce leaves, from one large head, for serving

Soft lavash, for serving
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In a large bowl, combine bulgur, tomato paste, and 1/2 teaspoon salt. Add boiling water and whisk until well
combined; set aside.

In a 12-inch skillet, heat oil over medium-high heat until shimmering. Add onions, 2 teaspoons Aleppo
pepper, cumin, and 1/2 teaspoon salt and cook, stirring regularly, until onions are softened and just
beginning to brown (although they will be naturally darkened by the Aleppo), about 10 minutes. Add garlic
and cook, stirring constantly, until fragrant, about 30 seconds. Transfer onion mixture to prepared bulgur
and stir until well combined. Allow mixture to cool to room temperature, 30 to 60 minutes, then cover and
refrigerate until chilled, at least 30 minutes and up to 24 hours.

Remove bulgur mixture from refrigerator. Set a colander or fine-mesh strainer in a large bowl. Add tomatoes
to prepared colander, season with 1/2 teaspoon salt, and toss to combine. Set tomatoes aside and allow to
drain for 20 minutes. Place mixed herbs and scallions in a small bowl and toss to combine.

Once tomatoes have drained for 20 minutes, set aside 2/3 of the tomatoes for garnishing; reserve drained
tomato liquid. Add remaining 1/3 of tomatoes to prepared bulgur, along with reserved tomato liquid,
pomegranate molasses, lemon juice, 1/4 cup of herb mixture, remaining 1/2 teaspoon salt, and black
pepper. Stir gently until well combined. Add water as needed, 1 tablespoon (15ml) at a time, until mixture is
moist but still holds its shape when scooped. Season with additional salt, pepper, and lemon juice to taste.

Transfer eetch to a serving platter or bowl, top with remaining tomatoes, sprinkle with 1 teaspoon of herb
mixture and remaining 1/4 teaspoon Aleppo pepper. Serve, passing remaining herb mixture, Aleppo pepper,
lettuce leaves, and lavash at the table.

Notes
The texture of eetch is best when fine bulgur (“#1” grade) is used. If fine bulgur is unavailable, medium (#2) or coarse (#3)
will work, although the results will be correspondingly more coarse and grainy. With other grades, be sure to use an
equivalent amount by weight (175g), not volume.

If you can’t find double-concentrated tomato paste, increase the amount to 6 tablespoons.

Use the best quality tomatoes you can find here. In the off-season, when nice globe tomatoes are hard to find, use cherry or
grape tomatoes cut into eighths instead.

Genovese basil has a different flavor profile and is not used in Armenian cooking. If purple (also known as opal) basil is
unavailable, use Thai basil instead.

Make-Ahead and Storage
To make eetch ahead of time, the prepared bulgur (the mixture at the end of step 2) can be refrigerated in an airtight
container for up to 48 hours, before proceeding with the recipe as directed. Waiting to prepare the tomatoes and herbs will
ensure the best flavor and texture in the final dish. Leftover eetch can be refrigerated in an airtight container for up to 2
days.

Soft lavash, for serving
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