Farro with Fresh Herbs

Ingredients:

6 cups water

4 tablespoons olive oil

3 cloves garlic, finely chopped

2 cups unprepared farro

1/4 cup dry white wine

1 large onion, finely chopped

2 tablespoons fresh thyme

2 tablespoons fresh oregano, finely chopped
2 tablespoons fresh basil, finely chopped

2 tablespoons fresh parsley, finely chopped
2 tablespoons kosher salt

1 tablespoon freshly ground black pepper
Juice from one-half of a lemon

Zest of one lemon

Directions:

1) Combine the water and 1 tablespoon of the salt in a deep pan, and bring the water to a boil.

2) Reduce the heat to medium-high and stir in the farro. Cook uncovered for 30 to 35 minutes, occasionally
stirring, until the farro is chewy but not firm. Strain any remaining liquid from the farro and transfer it to a

bowl.

3) Using the same pan, heat 2 tablespoons of the olive oil until shimmering and add the onion and the garlic.
Cook 3 to 5 minutes until the garlic is slightly toasted and the onion is soft.

4) Add the wine to de-glaze the pan and scrape any browned bits into the liquid.
5) Return the farro to the pan along with the remaining olive oil, and season with salt and pepper.

6) Stir in the fresh herbs, lemon juice, and zest. Serve hot.



