ROASTED DELICATA SQUASH, KALE & FARRO SALAD WITH CRANBERRY DRESSING

Salad

1 
cup farro

2 
medium-sized delicata squash, seeded and cut into 1/3 inch thick slices


olive oil

1 
bunch of kale, tough stems removed and cut into bite size peices

½
cup walnuts

¼
cup blue cheese, crumbled

1/4 
up dried cranberries

Cranberry Dressing

¼
cup fresh or frozen cranberries

¼
cup balsamic vinegar

1 
tablespoon minced shallot

1 
tablespoon honey

1 
teaspoon Dijon mustard

1 
cup olive oil


pinch of salt

Preheat the oven to 400F.

In a large saucepan combine 1 cup of farro with 3 cups of water. Bring to a boil. Reduce heat to medium-low and cook until the liquid is absorbed and the farro is tender. About 30-35 minutes. Drain off any excess liquid if the farro is tender and not all the liquid has cooked off.

Place the sliced squash no a rimmed baking sheet and toss with a little olive oil. Roast in the preheated oven until tender and lightly golden. About 25 minutes. Toss halfway through cooking.

In a large bowl toss the kale with a little olive oil. Use your hands to lightly massage the leaves until they become tender and bright green.

In a small dry skillet toast the walnuts over medium heat until golden brown and fragrant, about 5-7 minutes. Shake the pan often to avoid burning the nuts.

Prepare the dressing by combining all the ingredients in a food processor or blender and blending until smooth and creamy. Taste for seasonings and adjust as needed.

Add the cooked farro to the bowl with the massaged kale. Toss well and then add the squash, walnuts, blue cheese crumbles and cranberries. Divide between bowls and drizzle with the dressing.

Notes *Use this recipe as a guide *Adjust measurements and ingredients as necessary *Save extra dressing in the fridge for up to 1 week
SERVES: 4

