
Roasted Pepper Farro
Ingredients:

• 1/4 cup pine nuts

• 2 or 3 roasted bell peppers (roasted, skin and seeds 

removed, cut into strips)

• 2 cups cooked farro

• 1 head of roasted garlic

• 1 cup shredded fresh basil

• 1/4 cup olive oil

• 3 tablespoons balsamic vinegar

• Salt and pepper to taste

Directions

1. Toast pine nuts in a small, dry skillet until lightly browned. Set aside.

2. Toss together pepper strips, farro, garlic, and half the basil.

3. In a separate bowl, whisk together the olive oil and vinegar. 

4. Add salt and pepper to taste. Mix the dressing into the farro mixture.

5. Garnish with pine nuts and remaining basil and serve.
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