
Shopping List:Shopping List:

PRODUCEPRODUCE

 � 1 Lemons

 � 1 head of garlic

 � 1 pint Cherry tomatoes

 � 1 Cucumber

 � 1 Red onion

 � 1 Yellow onion

 � 1 bulb Fennel 

 � 1 jar Roasted red peppers

 � 1 bunch Fresh herb (parsley, 

oregano, dill, basil or mint)

 � 1 Shallot

 � 1 bunch of a green (kale, chard, 

or escarole)

 

DRY GOODS DRY GOODS 

 � 12 oz. bag Whole farro,

 � 15 oz. can White beans

 � 8 oz. jar Dijon mustard\

 � 2 oz. Italian seasoning

 � 2 oz. Red pepper flakes

 � 12 oz. Red wine vinegar

 � 32 oz. Chicken or vegetable stock

 � Olive oil 

 � Canola oil

 � Kosher salt

 � Freshly ground black pepper  

 

 � 4 oz. feta cheese 
 

DairyDairy

Mediterranean Farro Salad Mediterranean Farro Salad 
with Simmered White Beanswith Simmered White Beans

Equipment List:Equipment List:

 � Cutting board & Knife 

 � Large skillet or Dutch oven 

 � Wooden spoon

 � Tongs

 � Medium pot

 � Fine mesh colander 

 � Baking sheet or wide platter

 � Large mixing bowl 

 � Small mixing bowl 

 � Measuring cup

 � Whisk  




