FARRO SALAD WITH SMOKED TROUT AND KALE 5

Salt

1 
cup quick-cooking farro or regular farro (see Tip)

½ 
cup pitted green olives, roughly chopped, plus ¼ cup olive brine

¼ 
cup raisins

¼ 
cup apple cider vinegar


Crushed red pepper

¼ 
cup extra-virgin olive oil

¼ 
cup roasted, salted pistachios, roughly chopped

1 
small bunch dill, chopped

4 to 5 
ounces smoked trout fillets (drained, if canned)

2 
large handfuls baby kale (about 2 ounces)

Bring a medium pot of generously salted water to a boil. Add farro and cook until tender (10 to 30 minutes depending on the brand), then drain well.

Meanwhile, in a large bowl, combine olives, olive brine, raisins and vinegar. Stir in a pinch each of salt and crushed red pepper and let sit for at least 5 minutes to allow the raisins to pickle. 

Add the drained, still-warm farro to the bowl with the olive mixture and toss well to coat. Stir in the olive oil, pistachios and dill until well combined, then taste and adjust seasonings as desired. (At this point, the farro salad can be refrigerated for up to 3 days.)

When ready to serve, break up the trout into large chunks. Add the trout and the kale to the salad and gently stir it through.

TIP

If using regular farro (not quick cooking), follow package instructions to cook until tender, then proceed with .
Chewy, nutty farro absorbs an unexpectedly bold dressing made from olive brine and apple cider vinegar in this substantial grain salad. Raisins plump and pickle in the mixture, while toasted pistachios add crunch and tender greens provide freshness. Flaked smoked trout transforms it into a complete meal, but hot-smoked salmon, torn rotisserie chicken or fresh mozzarella would make welcome no-cook substitutes.
Chewy, nutty farro absorbs an unexpectedly bold dressing made from olive brine and apple cider vinegar in this substantial grain salad. Raisins plump and pickle in the mixture, while toasted pistachios add crunch and tender greens provide freshness. Flaked smoked trout transforms it into a complete meal, but hot-smoked salmon, torn rotisserie chicken or fresh mozzarella would make welcome no-cook substitutes.

SERVES: 4 






Cybelle Tondu January 30, 2026

This is delicious, nicely balanced, and adaptable. Fast and easy to throw together. I made it pretty much as-is (except I subbed smoked steelhead and added grated garlic to the vinaigrette). But there was a lot of vinaigrette in the bowl, so to soak it up I added some chopped Tuscan kale, a few sliced scallions, and some Italian parsley I needed to use up. Next time I will add some sugar snap peas as well. I think this recipe would also work with baked salmon (as opposed to smoked), or even canned sardines or tuna. It will be on regular rotation 

