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buesh, Herby, Hsparagus
and, tavve Satad

1 Cup Farro

1 LB (about1 Bunch) Thin Aspara-
gus, sliced into 2” pieces

Sea Salt and Freshly Ground Pepper
5 TB Extra Virgin Olive Oil, divided
1/2 Cup Finely Chopped Fresh
Herbs, your choice

1-2TB Lemon Juice

Arugula or Spring Greens

Chopped Grape Tomatoes and addi-

tional chopped herbs for Garnish

Step One Preheat the oven to
425F. Cook the farro according to
package directions. Drain and trans-
fer to a medium bowl. While the far-
ro is cooking, place the asparagus
on a sheet pan, season with salt and
pepper, and toss with 2 TB of the
olive oil - slide into the oven. Roast
until browned around the edges and
crisp tender. This should take about
10 - 12 minutes.

Step Two Stir the beans into the
farro, along with the herbs, remain-
ing oil, 1 TB lemon juice, a good
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4 FRESH IDEAS YOU CAN ENJOY IN 4 MINUTES OR LESS

sprinkle of salt and grind of pepper.
Season to taste as desired. (You may
want a litlle more lemon juice.)
Serve on a bed of greens, garnished
with tomatoes and more chopped

herbs if desired.
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This is an easy, beautiful and deli-
cious salad that you can make to
use up some of the stray herbs in
your crisper drawer, and left overs
are incredibly good the next day.
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Mix up your grains, (quinoa?
brown rice?) to change it up -
add some avocado or a few
kalamata olives if you'd like to
do so.
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Not a fan of asparagus? Make
the salad with roasted green
beans instead - Yummy!
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