WHEAT-BERRY SALAD

YOU WILL NEED: 

1-1/2 CUPS WHEAT BERRIES OR BARLEY

½ CUP FRESH LEMON JUICE

2 TBS DIJON MUSTARD 

2 TBS HONEY 

1 TBS PLUS 1 TSP SALT

¼ TSP PEPPER

½ CUP EXTRA VIRGIN OLIVE OIL 

1 SMALL FENNEL BULB, CUT INTO ¼ INCH DICES

4 MEDIUM CUCUMBERS, PEELED AND SEEDED, CUT INTO ¼ INCH DICES 

2 STALKS CELERY, CUT INTO ¼ INCH DICES

6 SCALLIONS, THINLY SLICED (ABOUT 1 CUP)

1/3 CUP COARSELY CHOPPED FRESH FLAT LEAF PARSLEY

DIRECTIONS:

COVER WHEAT BERRIES WITH COLD WATER BY 2 INCHES IN A SAUCEPAN.  COVER, BRING TO BOIL, UNCOVER, REDUCE HEAT AND SIMMER UNTIL TENDER, ABOUT 40 MINUTES.   DRAIN AND TRANSFER TO A SERVING BOWL.  WHISK TOGETHER LEMON JUICE, MUSTARD, HONEY, SALT AND PEPPER IN A SECOND  BOWL.  ADD OIL IN A SLOW STEADY STREAM, WHISKING UNTIL EMULSIFIED.   DRIZZLE OIL OVER WHEAT BERRIES AND TOSS.  ADD FENNEL, CUCUMBERS, CELERY, SCALLIONS AND PARLSEY, TOSS.  COVER AND REFRIGERATE 8 HOURS SO FLAVORS MELD.  SERVE AT ROOM TEMPERATURE. 

THIS RECIPE IS FROM MARTHA STEWART OUTDOOR LIVING

NEXT WEEK:  TEXAS CAVIAR

