BAKED CHARD SALAD WITH CRANBERRIES
FOR THE SALAD

1
cup uncooked farro


Kosher salt (such as Diamond Crystal)

2
tablespoons extra-virgin olive oil, plus more for drizzling

1
bunch Swiss chard (about 1 pound), stems thinly sliced and leaves coarsely chopped

1
large green or red cabbage, quartered, cored and thinly sliced

1
(13.5-ounce) can chickpeas, drained and rinsed

¼
cup pepitas (shelled pumpkin seeds)

1/3
cup crumbled goat cheese

½
cup chopped parsley

FOR THE DRESSING

1
large red onion

3
garlic cloves

3
tablespoons extra-virgin olive oil


Kosher salt (such as Diamond Crystal)

½
cup red wine vinegar

¼
cup honey


Freshly ground black pepper

½
cup dried cranberries

Start the salad: Arrange racks in the upper and lower thirds of the oven and heat to 400 degrees (or use the convection setting at 375 degrees).

Bring a medium pot of water to boil over high heat. Add the farro and season with 1 teaspoon of salt. Cook according to package instructions until tender, about 25 minutes, then drain.

Meanwhile, on one sheet pan, toss Swiss chard with 1 tablespoon of olive oil and season with ¼ teaspoon salt. Repeat with the cabbage on the other sheet pan and set aside.

Start the dressing: Thinly slice the onion and grate the garlic.

Transfer the baking sheet with cabbage to the lower rack of the oven. Roast the cabbage for 25 minutes, until softened and charred on the edges. (You’ll add the chard to the oven later.)

While the cabbage roasts, finish the dressing: Set a 10-inch pan over medium heat and add 3 tablespoons of olive oil. Add the onion and cook, stirring occasionally, for 12 to 15 minutes, until softened and starting to brown a bit. Stir in garlic and ¼ teaspoon of salt. Stir and cook until the garlic no longer smells raw, 2 to 3 minutes more.

Reduce the heat to low and stir in the vinegar and honey. Bring the mixture to a simmer and let it reduce for 4 to 5 minutes, until syrupy. Taste and season with salt and a few cracks of black pepper. Remove from the heat and stir in the cranberries. Transfer to a very large bowl and set aside to let the cranberries soften.

Finish the salad: Wash and dry the pan used for the dressing. Heat over medium and drizzle with olive oil to lightly coat. Add the chickpeas and lightly toast for a few minutes. Transfer to the bowl. Add pepitas to the pan. Toast over medium for 3 to 4 minutes, until the seeds are beginning to turn lightly golden. Transfer to the bowl, along with the farro.

When the cabbage has 5 to 10 minutes left, add the baking sheet with the chard to the upper rack of the oven and roast until it’s wilted but still retains its color.

To the large bowl, add the goat cheese and parsley. Add the roasted cabbage and Swiss chard and give a few good mixes. Taste and add more salt, pepper, olive oil or vinegar as you prefer. 
Serve immediately.
What’s the difference between a baked salad and a regular old bowl of roasted vegetables? The easiest answer is that the leafy green ratio in a baked salad is high, and I only hope that makes the satisfaction factor high, too. Now the difference between a baked salad and your typical salad is that instead of crunching through the raw stuff in a typical salad, you dress the greens (and in this case, cabbage) in a bit of olive oil and salt before roasting them down into tender, softened bites. Roasting the vegetables is a precursor to coating them with dressing, giving them their first coat of olive oil before a highly acidic vinaigrette rounds it all out. I usually say you can skip herbs if they aren’t in your fridge, but the parsley is really helpful here: It freshens up the salad so you don’t get any flavor fatigue. 
SERVES: 4






Justine Doiron Sept. 22, 2025

This contains a lot of ingredients my IVF doctor says improved fertility outcomes so I gave it a shot. It’s good but not amazing, if I’m honest. I squeezed a couple lemons’ worth of juice and added red pepper flakes to add some missing acidity (and to cut down on the sweetness) and a bit of a spicy kick. It’s great as a side and certainly very healthy. Wish me luck on the baby sticking!

Is this helpful? 165

Sarah B3 weeks ago

I noticed this recipe called for ingredients I'd just gotten in my CSA. I just cooked it for lunch and the whole family loved it! I missed the fact the Chard was supposed to not go into the oven till later and ended up catching that and pulling it out after about 15 min. It was a bit overdone, but it didn't seem to matter in the end and was delicious. I used fresh Napa Cabbage and it also cooked faster as well - done in 15 min too. I didn't clean out the pan before roasting the chickpeas either.

Is this helpful? 89

RGG2 weeks ago

@Eliza I didn’t separate the dressing and actually like it even more saturated the next day.

Is this helpful? 73 
