HARISSA CHICKEN AND FARRO SALAD
¾ 
c. quick-cooking farro

1 
large sweet potato (about 1¼ lb.; cut into 1½-inch pieces)

4 
Tbsp. oil, divided

Kosher salt and pepper

¼ 
c. Greek yogurt

3 
Tbsp. harissa, divided

3 
Tbsp. lemon juice, divided

4 
6-oz. boneless, skinless chicken breasts

½ 
small red onion (finely chopped)

1 
bunch arugula (about 6 c.; thick stems discarded)

½
 c. cilantro leaves

Feta cheese, crumbled, for serving

Heat oven to 450°F. Cook farro per package directions.
On large rimmed baking sheet, toss sweet potato with 2 tablespoons oil and ¼ teaspoon each salt and pepper. Roast 8 minutes.
In bowl, whisk together yogurt, 2 tablespoons harissa and 1 tablespoon lemon juice. Add chicken and toss to coat.
Nestle chicken among sweet potatoes, reduce oven temperature to 425°F and roast until chicken is cooked through and sweet potatoes are golden brown and tender, 12 to 15 minutes. Remove sweet potatoes and broil chicken until browned, 2 minutes, then transfer to cutting board and slice.
Meanwhile, in large bowl, whisk together remaining 2 tablespoons oil and 2 tablespoons lemon juice, remaining 1 tablespoon harissa, and ¼ teaspoon each salt and pepper. Stir in onion and let sit 5 minutes.
Add farro and toss to combine. Gently fold in sweet potato, then arugula and cilantro. Serve with chicken and sprinkle with feta if desired.
This easy, nutritious dinner boasts a double dose of harissa (in the yogurt marinade for the chicken and in the dressing for the farro), which equals deeply savory flavor in each bite. Roasted sweet potatoes and arugula add heft to the salad, and a sprinkle of feta is the perfect creamy, salty topper.

SERVES: 4
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