COUSCOUS SALAD

1 Cup





Couscous

1 1/2 Cups
 



Boiling Water – divided

1 Bunch


 

Green Onions – sliced

4 - 6 Stalks




Celery – sliced

1





Tomato – chopped

DRESSING

1/4 Cup




Olive Oil

4 Tablespoons



Soya Sauce – sodium reduced

2 Tablespoons



Red Wine Vinegar
1 Teaspoon 




Celery Seed
2 Teaspoons 



Curry Powder


In a large bowl combine couscous with 1 cup boiling water, let stand covered for 10 minutes

Combine all dressing ingredients

Fluff couscous and add dressing mix until well blended

Add remaining 1/2 cup of water to couscous, let stand covered for 10 minutes

Slice onions and celery add to cooled couscous and mix

Chop tomatoes and add just before serving

Yield:  4 servings

