
 
 
  

 

Farro & Arugula Salad with 
Goat Cheese and Cranberry 

Vinaigrette   

 Recipes serves: 5 people             

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
 

1. Place dry farro on a cooking pan. Bake at 350° F for 

15 minutes or until farro turns a shade darker. 

2. In a saucepan bring chicken broth to a boil; add 

farro and cook for 20-25 minutes or until broth is 

fully absorbed.  

3. While farro is cooking, puree dressing ingredients in 

food processor until smooth.   

4. In a large serving bowl mix arugula, walnuts, and 

cooled farro. Top with goat cheese and vinaigrette. 

 

Ingredients- 

Salad- 

 2 cups of Farro 

 4 ½ cups low sodium  

vegetable broth  

 4 cups arugula 

 ½ cup walnuts 

 4oz  goat cheese  

crumbles  

 

Vinaigrette - 

 2 Tablespoons red wine vinegar  

 1 tablespoon honey  

 ½ cup fresh cranberries  

 2 Tablespoons Extra Virgin 

Olive Oil  

 1 Tablespoon Lime juice  

 


