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NR#136 Grain Salad with Fresh Lemon and Herbs-Evergreen Kitchen
Serving Size and Ingredients: 3/4c
	Ingredients
	25 serving
	50 servings 
	100 servings 

	Spelt berries, rinsed (or other grain-Farro or Barley
	9 1/3c 
	18 3/4c 
	37 1/2c

	Extra virgin olive oil
	1 1/2c
	3 1/8c
	6 1/4c

	Lemon Juice
	1 1/2c 
	3 1/8c
	6 1/4c

	Dijon mustard
	1/4c 
	1/2c 
	1c 

	Whole grain mustard
	6 ¼ tsp
	1/4c 
	1/2c 

	Black pepper
	3 1/8 tsp  
	6 ¼ tsp
	1/4c

	Red bell peppers, chopped 
	12 
	25
	50

	Yellow bell pepper, chopped
	12
	25
	50

	Orange bell pepper, chopped
	12
	25
	50

	English cucumber, chopped
	6 ¼
	12 ½
	25

	Flat leaf parsley, chopped
	4 2/3c
	9 1/3c
	18 3/4c 

	Fresh dill, chopped 
	1 1/8c 
	2 1/3c 
	4 2/3c 






NR#133 Grain Salad with Fresh Lemon and Herbs-Evergreen Kitchen
Instructions: 
1. Cook spelt berries: Bring a large pot of water to boil over medium-high heat. Add spelt berries and boil until tender, about 30 minutes. Drain.
2. Make dressing: In a large bowl, whisk together olive oil, lemon juice, dijon mustard, whole grain mustard and pepper.
3. Combine: Add drained spelt berries to dressing. Toss to coat. Add bell peppers, cucumber, parsley, and dill. Stir to mix


NOTE: Wash and sanitize hands prior to and during the process of handling raw food and throughout meal preparation.   Cook eggs, fish, pork, lamb and beef to an internal temperature of 145 degrees; ground meat or meat mixtures to 155 degrees; raw eggs not prepared for immediate service to 158 degrees; poultry, stuffed meat/fish/ pasta to 165 degrees.
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