
Beet and Goat Cheese Farro Bowl
with candied walnuts and roasted carrots

IN YOUR BOX
½ cup Semi-Pearled Farro
12 oz. Red Beet
6 oz. Carrot
1 Shallot
2 tsp. Sugar
1 oz. Walnut Halves
1 fl. oz. Seasoned Rice Vinegar
2 oz. Baby Arugula
2 oz. Goat Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Small Pot
Wire-Mesh Strainer
Small Non-Stick Pan

www.homechef.com/3887

30-40 min. Easy7 days Not Spicy609
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 75g carbohydrates 30g fat 18g protein 1492mg sodium | CONTAINS gluten, dairy, nuts | calorie-conscious, vegetarian



FROM THE CHEF
Drain farro well to avoid a watery 
bowl.

Red beet juice is a strong dye (it’s 
even used as food coloring), so 
cut beets last to avoid staining 
other ingredients. Use a separate 
cutting board, preferably plastic, 
to avoid staining your equipment.

Did you know... 
Farro comes from a variety of 
wheat that has grown in the Fertile 
Crescent for millennia. It’s high in 
protein, fiber, and a host of nutrients 
like magnesium and iron.

Cook the Farro
Bring a small pot with 2 cups water, farro, and ½ tsp. 
salt to a boil over high heat. Reduce to a simmer, 
cover, and cook until tender, 25-30 minutes. Drain in 
a wire-mesh strainer and rinse with cold water until 
cool. Rinse pot with cold water until cool. Reserve 
pot. While farro cooks, prepare ingredients.

Candy the Walnuts
Place sugar and 2 Tbsp. water in a small non-stick 
pan over medium-high heat. Once sugar has 
dissolved, add walnuts and a pinch of salt. Cook, 
stirring occasionally, until sugar crystalizes on 
walnuts, 2-4 minutes. Remove walnuts from pan.

Prepare the Ingredients
Trim top off beet, peel, halve, and cut into ½” dice. 
Peel, trim, and cut carrot into ¼” slices on an angle. 
Peel and mince shallot.

Finish the Bowl
Stir together seasoned rice vinegar, shallot (to 
taste), 1 Tbsp. olive oil, ¼ tsp. salt, and a pinch of 
pepper in reserved pot. Add cooled farro, arugula, 
and roasted vegetables to pot and toss to combine.

Roast the Beets and Carrots
Place beets and carrots on separate halves of 
prepared baking sheet. Keep vegetables separate to 
avoid staining carrots with beet juice. Toss each with 1 
tsp. olive oil and ¼ tsp. salt and spread into a single 
layer on their half. Toss carrots first to avoid staining 
with beet juice. Roast until beets and carrots are crisp 
tender, 18-20 minutes. While vegetables roast, candy 
walnuts.

Plate the Dish
Top salad with walnuts and goat cheese (crumble 
with your hands if needed). Place a portion on a plate 
and serve. 
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WHILE YOU COOK
 Ƀ Shallots bring a slightly assertive 
onion-garlic flavor when used 
raw. Use to taste when adding to 
dressing.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 450 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




