
Roasted Vegetable Salad with Kale & Farro

This recipe is by Rachel Varn and was published in the Washington  
Post on August 14.  I have upped the kale quotient here, made  
minor changes to some other ingredients, and modified the instruc-
tions.
You can use left-over grilled vegetables for this, or you can just toss  
some vegetables in olive oil and a little salt and pepper and roast  
them at 400 degrees until they're aromatic and fork tender.  I roas-
ted whole carrots for about 30 minutes and then cut them into  
pieces.  I also sliced zucchini on the diagonal and roasted it for about  
45 minutes. If you can, make the salad in advance so that it marin-
ates for a couple hours (or overnight).

Ingredients:

For the vinaigrette:

1/4 c. balsamic vinegar

1 tsp. Dijon mustard

1-2 cloves minced garlic

1/4 c. olive oil

2 Tbsp. chopped fresh basil

2 Tbsp. chopped fresh parsley

1 tsp. chopped fresh rosemary

For the salad:



2 pints cherry tomatoes, cut in half, or 3-4 big ripe tomatoes, 
chopped into big bite-sized pieces

6 c. finely shredded kale leaves (remove the stems first)

1 c. uncooked farro

3 c. mixed grilled vegetables, such as carrots, peppers, eggplant, zuc-
chini or mushrooms, in bite-sized pieces

Directions:

If you don't have left-over roasted vegetables, roast some.  (See the 
note above.)

In the meantime, put all the ingredients for the vinaigrette into a 
jar, close the lid, and shake until combined.  If you taste it, don't 
worry: the balsamic flavor will be stronger than in most dressings, 
but it will be fine when tossed with the salad.

Cook the farro according to the package directions, adding a little 
salt to the cooking water.

In the meantime, put the kale and the tomatoes into a bowl.  When 
the farro is done, drain it and immediately add it to the kale and 
tomatoes.  (You want it to still be warm so that it wilts the kale a 
little.)  Mix in the grilled vegetables and toss with most of the dress-
ing.

Let the salad sit on the counter for a few hours so that the flavors 
meld.  Taste it and add the remaining salad dressing if desired, and 



season with salt and pepper if necessary.  Serve the salad at room 
temperature and then store it in the fridge.
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