
Wheat Berry Salad
Sendiks Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com

Servings: 8
Preparation Time: 40 minutes
Start to Finish Time: 45 minutes

1/4 pound wheat berries
1/2 cup dried cherries
1/2 cup craisins
1/2 cup currants
1/4 pound monterey jack cheese, diced small
1/4 bunch green onions, sliced
1/2 cup slivered almonds, toasted
 
VINAIGRETTE
3/4 tablespoon shallots, diced
1/4 cup balsamic vinegar
1/8 cup dijon mustard
salt and pepper, to taste
1/2 cup olive oil

Blanch the wheat berries in salted water (3 cups water and 1 teaspoon salt).  Simmer until soft but not mushy, which should
take approximately 40 minutes.  Drain and set aside to cool.
Make the vinaigrette for the salad by placing the shallots, balsamic vinegar, dijon mustard and salt and pepper in a bowl.
Slowly whisk the olive oil into the bowl.  Set the vinaigrette aside.
Place the dried cherries, craisins, currants, cheese, onions and slivered almonds in a bowl with the cooled wheat berries.  Pour
the vinaigrette over the ingredients and mix together.
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