FARRO SALAD WITH GRILLED VEGGIES
Dressing

1/3 
cup balsamic vinegar

1/3 
cup olive oil

1 
teaspoon Dijon mustard

1 
teaspoon salt

¼
teaspoon black pepper

 Salad

3 
cups cooked farro

1 
medium zucchini, sliced diagonally into ½ inch slices

1 
medium summer squash, sliced diagonally into ½ inch slices

1 
red onion, peeled and cut into 6 wedges

1 
red bell pepper, cut into large slices

½
pound asparagus spears, trimmed and cut in half

1 
tablespoon olive oil


Salt and pepper

Topping

½
cup crumbled Gorgonzola cheese

1 
cup chopped walnuts, toasted

 

In a small bowl, whisk together the dressing ingredients. Set aside. Preheat grill to medium. 
Meanwhile, brush the zucchini, summer squash, red onion, red bell pepper and asparagus with 1 tablespoon olive oil. Grill vegetables 8-12 minutes, or until tender and browned. Remove from grill. 
When cool enough to handle, cut into bite-sized pieces. In a large bowl, toss the cooked farro with half of the dressing. Add the grilled vegetables, and drizzle with additional dressing. Top with Gorgonzola and walnuts. Can be served room temperature or chilled.  
With its nutty flavor and delightfully chewy texture, farro is a versatile and hearty whole grain — and an ideal accompaniment for the season’s freshest veggies prepared on the grill.

 

Calories: 417, Total fat: 27g, Saturated fat: 3g, Cholesterol: 4mg, Sodium: 409mg, Carbs: 40g, Dietary fiber: 7g, Sugar: 7g, Protein: 7g 

 

Serves:  6 

