Handbook + What to Cook Now

1

Mushroom-Barley Salad
in 2 large skillet, heat 2 Tohsp
olive oil. Add i Ib, mived
mushrooms and cook over
high heat, stirring, until
golden, S minutes. Transfer (o
2 bowl. Repeat twioe 1o cook
a totad of 2 Ibs, of mushrooms,
adding more ol as necessary
Stir in 5 cups cooked barley,

2 tsp. chopped sage, 'V« cup
lemon julce and Vs cup olive
oil; scason with salt and pep
per. Serves 8o 10

2

Quinoa Brittle

Toss 2°/; cups cooked quinoa
on a large baking sheet with

2 Thsp. canola ofl, Bake at 350
for 30 minutes, unti) crisp.

In a saucepan, cook 1': cups
sugar over moderately bow
heat, stirring occasionaliy. until
amber. Stir in Vs tsp. baking
soda, then stir in the guinoa
and 2 Thsp. toasted sesame
seeds, Spread thinly on a bak
ing sheet 1o cool. Makes 1 1b,

3

Bulgur-Topped Squash
In a skillet. heat 2 Thsp. olive
oll. Add 1"/ cups cookex]
bulgur; cook over moderate
heat, stirring, untll crispy,

12 minudes. Stir in 1 Tosp.
crushed cortander seeds.
Speinkle onto 16 roasted Kabo-
cha squash wedges, along
with scalllons. Serves 8

4

Wheat Berry Queso
Medt 4 Thsp. butter in a large
cast-lrom skillet. Whisk in

Ye cup four over moderate
heat until golden. Whisk in

MARKET MATH 2 cups milk and cook unthl
thickened, 3 minutes, Scason

(-‘ -y 1 N with salt and pepper. Stir in
) | l d l l] S 2% cups cooked wheat berries,
2 cups grated Gruytre cheese,
F&W's Kay Chun two 6-0z. cans drained tuna
and '/; cup snipped chives,
Bake at 375" for 20 minutes
Serves S 40 10
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