Curne Nlellies

FARRO BEET MASON JAR SALAD WITH
PISTACHIOS AND APRICOTS

SERVES: Makes 4 SERVINGS
PREP TIME: 15 MINUTES | COOK TIME: 5 TO 7 MINUTES

CHILL TIME: 2 TO 4 HOURS
Recipe courtesy of Andie Mitchell

INGREDIENTS

e 1/2 cupdry farro (1 cup cooked) see note

1 jar (16 ounces) Aunt Nellie’s Baby Whole Pickled Beets

e 2 cups chopped radicchio

e 2 cups chopped cooked chicken breast from a rotisserie chicken (about 12 ounces)
e 1/3 cup shelled pistachios, chopped

e 1/3 cup dried apricots, chopped (about 10 dried apricots)

e 4 cups arugula or baby spinach

Beet Vinaigrette

e 2 tablespoons liquid from a jar of Aunt Nellie’s Baby Whole Pickled Beets
e 2 tablespoons apple cider vinegar

e 1 tablespoon grated orange zest

e 2 tablespoons extra-virgin olive oil

e 1/4 teaspoon salt

e 1/8teaspoon freshly ground black pepper

NOTE: Quick cooking farro can also be used. Follow package directions to make 1 cup cooked.




INSTRUCTIONS

1.

2.

Drain beets; reserve 2 tablespoons beet liquid. Chop beets. Set aside.

In small saucepan, combine farro with 2 cups water. Bring to boil. Stir, then reduce heat
and simmer until grains are tender but still chewy, about 20 minutes. Drain off any
excess water and fluff farro with fork. Let cool to room temperature.

Meanwhile, make the vinaigrette. In small bowl, whisk together 2 tablespoons reserved
beet liquid, vinegar, orange zest, olive oil, salt and pepper.

Divide vinaigrette among 4 quart-sized mason jars or and tall, narrow containers (about
2 tablespoons vinaigrette each). Next, divide chopped beets among the jars, followed by
radicchio, then the chicken, farro, pistachios, apricots and arugula. Cover and refrigerate

until serving time. Pour salad into a bowl or onto a plate to serve.

FIND IT ONLINE:

https://auntnellies.com/farro-beet-mason-jar-salad-with-pistachios-and-apricots/

FIND MORE GREAT RECIPES AT:
www.auntnellies.com
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