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Maple-Glazed Farro Piccolo with Peach Compote and Yogurt 
 
Yield 
4 servings 
 
Time 
About 1 hour, plus at least 2 hours of chilling time 
 
Cooking Remarks 
Resist the urge to stir the layers together like a heathen. This combination is best enjoyed when 
each of its components meets for the first time on a spoon. 
 
Equipment Mise en Place 
For the farro, you will need a rasp-style grater, a small heavy-bottomed saucepan with a tight-
fitting lid, and a small bowl.  
 
For the peach compote, you will need a medium bowl, a sharp Y-shaped vegetable peeler,  
a sharp paring knife, a medium heavy-bottomed saucepan, and small bowl or 2-cup liquid 
measuring cup. 
 
For assembly, you will need four 12-ounce wide-mouthed glasses or Mason jars.  
 
Ingredients 
for the farro 
½ cup (3.5 ounces) Anson Mills Farro Piccolo 
½ cup plus 2 tablespoons (5 ounces) spring or filtered water, plus additional as needed 
¼ teaspoon fine sea salt 
2 tablespoons (1.4 ounces) Grade A amber and robust maple syrup 
½ teaspoon finely grated lemon zest 
 
for the peach compote 
2 to 2½ tablespoons juice from 1 juicy lemon 
1½ pounds ripe but firm yellow peaches 
Scant e cup (2 ounces) sugar, plus additional as needed 
1 tablespoon (0.25 ounce) cornstarch 
Pinch of fine sea salt 
 
1e cups (12 ounces) plain whole-milk Greek yogurt 
 
Directions 
1. Prepare the farro: Combine the farro and water into a small heavy-bottomed saucepan with  
a tight-fitting lid and stir to combine. Cover, bring to a simmer over medium-low heat, and cook 
gently, checking and stirring a couple of times, until the farro is plump and fully tender and the 
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water has been absorbed, about 20 minutes. If the water cooks off before the farro is tender, add 
a couple more tablespoons, cover, and continue to simmer. Remove from the heat and stir in the 
salt. Transfer the farro to a small bowl and stir in the maple syrup and then the lemon zest. Set 
aside. 
 
2. Make the compote: Put the lemon juice in a medium bowl. Peel the peaches—if they are ripe 
(as they should be), the easiest way to peel them is to use a sharp Y-shaped vegetable peeler. 
Then, using a sharp paring knife, cut each peach longitudinally around the pit and twist the 
halves in opposite directions to separate them. If the peaches are freestone, the halves will easily 
come apart. Cut each half into 4 slices, removing the pit. If you have cling peaches, nothing will 
happen when you twist the peach halves. Instead, carve the peach into 8 sections and use the 
paring knife to gently pry the pieces off the pit one by one. Cut each segment into 3 or 4 bite-size 
pieces and toss them into the bowl with the lemon juice. When all of the peaches are prepared, 
add the sugar, cornstarch, and salt and stir well to combine; the peach juices will appear milky. 
Turn the peaches and their juice into a medium heavy-bottomed saucepan, place the pan over 
medium heat, and cover. After a couple of minutes, uncover, bring to a simmer, and cook, 
stirring frequently, for about 20 seconds, until the compote is fully thickened. Transfer to a 
medium bowl or 2-cup liquid measuring cup (you should have 2 cups, or 1.25 pounds). Taste  
the compote; if it’s too tart for your liking, stir in some additional sugar. Let cool to room 
temperature. 
 
3. To assemble, stir the yogurt briskly. Evenly divide the maple-glazed farro among four  
12-ounce wide-mouthed glasses or Mason jars (¼ cup, or 1.5 ounces, per glass); shake each 
glass to distribute the farro evenly. Next, spoon ½ cup (5 ounces) of peach compote into each 
glass and use the tip of the spoon to level the surfaces. Finally, spoon e cup (3 ounces) of the 
yogurt into each glass and swirl the top with the tip of a spoon. Cover with plastic wrap or the 
lids and refrigerate for at least 2 hours, or for up to 3 days. Serve chilled for breakfast or dessert. 
	
  


