FARRO SALAD WITH ROASTED ROOT VEGETABLES
3 
cups water

4½ 
teaspoons kosher salt, divided, plus more to taste

1½ 
cups uncooked pearled farro (about 9 ¼ ounces)

3 
medium carrots, peeled and cut into ¾-inch pieces (about 1 ½ cups)

3 
medium parsnips, peeled, cores removed and discarded, and cut into ¾-inch pieces (about 1 ½ 
cups)

1 
small yellow onion, cut into ¾-inch pieces (about 2 cups)

1½
cups chopped peeled celery root (about ¾-inch piece)

6 
tablespoons extra-virgin olive oil, divided

¼ 
cup chopped fresh flat-leaf parsley, plus parsley leaves, for garnish

3 
tablespoons red wine vinegar, plus more to taste

½ 
teaspoon black pepper, plus more to taste

Preheat oven to 450°F. Bring 3 cups water and 2 teaspoons salt to a boil in a large saucepan over medium-high. Stir in farro. Cover and reduce heat to low. Cook until farro is tender and water is mostly absorbed, 25 to 30 minutes. Remove from heat, and let stand, covered, 10 minutes.
While farro cooks, toss together carrots, parsnips, onion, celery root, ¼ cup oil, and 2 teaspoons salt on a rimmed baking sheet; spread in an even layer. Roast in preheated oven until vegetables are tender and lightly browned, 25 to 30 minutes.
Drain any excess water from farro. Stir together farro, chopped parsley, vinegar, pepper, roasted vegetables and any residual oil from roasting pan, and remaining ½ teaspoon salt in a large bowl. Let stand at room temperature at least 15 minutes or up to 3 hours, or cover and refrigerate up to 3 days. If chilled, let stand at room temperature 30 minutes before serving.
Just before serving, stir in remaining 2 tablespoons oil. Season to taste with salt, pepper, and vinegar. Garnish with parsley leaves.
Make Ahead: Farro and vegetables may be stored in an airtight container in refrigerator up to 3 days.

Notes: Buy pearled farro for this recipe; it cooks more quickly than whole-grain.
SERVES:  6-8
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Delicious! Had a Labor Day cookout with grilled lamb and peri peri chicken so we needed some solid sides to complement. This was it and I think root vegetables in late summer are a way of welcoming in the season ahead. Red wine vinegar and olive oil are key to pulling the flavors together.
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Crispy roasted root vegetables like parsnips and celery root add an earthy, caramelized depth to this simple grain salad made with tender, chewy farro. Resist the urge to stir the vegetables during cooking to help the them develop the most color.

By Maria Sinskey 
