Farro Piccolo and Avocado Salad with Pistachios
Yield
4 light main-course portions
Time
About 30 minutes
Cooking Remarks
The avocados for this recipe should be ripe, but not dead ripe: they should be firm
enough to dice and for the dice to keep their shape.
Equipment Mise en Place
For this recipe you will need three small bowls, small whisk, a small skillet, a mesh
colander or large sieve, a medium saucepan, a e-cup dry measure, an ice cream scoop,
and four individual plates for serving.
Ingredients
for the vinaigrette
c teaspoon finely grated lemon zest
2 tablespoons juice from 1 juicy lemon
f teaspoon maple syrup
d teaspoon fine sea salt
Pinch of freshly ground black pepper
3 tablespoons mildly fruity extra-virgin olive oil
for the salad
f cup shelled raw pistachios
Fine sea salt
4 slender celery ribs (about 5 ounces)
3 medium (8- to 9-ounce) ripe Hass avocados
1 tablespoon juice from 1 juicy lime
3 tablespoons minced sweet onion
f teaspoon freshly ground black pepper
1 recipe Anson Mills Plain and Simple Farro Piccolo, freshly prepared
3 ounces (about 8 lightly packed cups) pea shoots or other fresh, tender spring greens
Directions
1. Make the vinaigrette: In a small bowl, combine the lemon zest and juice, maple syrup,
salt, and pepper and whisk well to combine. Whisk in the olive oil 1 tablespoon at a time.
Set aside.
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2. Prepare the salad: In a small skillet, toast the pistachios over medium heat, shaking
the pan frequently, until the nuts are fragrant and lightly golden, 3 to 4 minutes. Turn
the nuts into a mesh colander or large sieve, let cool slightly, and then scrub them
against the mesh to coax their skins loose. Pick the nuts out of the colander, leaving the
skins behind. Chop coarsely the nuts, turn them into a bowl, and sprinkle with a pinch of
salt. Set aside.
3. Fill a medium saucepan with 1 quart of water and bring to a boil over high heat. Trim
the celery, peel away the strings, and slice the ribs into d-inch pieces. When the water
reaches a boil, add 2 teaspoons of salt and the celery, and blanch just until the celery
turns bright green, about 10 seconds. Drain in the colander or sieve and rinse under
running cold water until cool. Dry the celery on several thicknesses of paper toweling,
and then turn the slices into a small bowl.
4. Halve each avocado from pole to pole around the pit. Twist to separate the halves and
remove and discard the pit. Using a paring knife, carefully peel each half. Set each half
cut side down and slice it horizontally into thirds, and then lengthwise into quarters. Cut
crosswise to dice the avocado and turn the pieces into a medium bowl. Sprinkle the diced
avocados with the lime juice; add the onion, 1 teaspoon of salt, and the pepper; and
gently toss with a fork.
5. Turn the farro into a small bowl. Whisk the vinaigrette to recombine, spoon about
2 teaspoons over the farro, and toss to combine. Turn the pea shoots into a large bowl,
drizzle up to 2 tablespoons of vinaigrette over the shoots, and toss until evenly coated.
Divide the pea shoots among four individual plates, wreathing them around the
perimeter. Using a e-cup dry measure, scoop up some farro and pack it with the palm
of your hand. Invert the farro into the center of the plate, inside the ring of greens, and
then use the back of a spoon to flatten the mound. With an ice cream scoop, drop onequarter of the avocado mixture on top of the farro on each plate. Spoon a generous
1 teaspoon of the vinaigrette on the blanched celery slices and toss to combine. Sprinkle
the celery on the farro and scatter the chopped pistachios over the avocado, evenly
dividing the ingredients. Serve the salads immediately. (Refrigerate extra vinaigrette in
an airtight container for up to 1 week.)
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