
Swiss Chard Salad with Blackberry-Clove Vinaigrette 
 

Farro is a healthy ancient wheat-based grain originally from Italy. Its firm chewy texture makes it ideal 

for salads. Paired with Swiss chard and drizzled with a blackberry vinaigrette, it’s a colorful and hearty 

salad. 

 

Prep Time: 20 minutes 

Cook Time: 25 minutes 

 

      2 cups blackberries, divided 

   1/4 cup balsamic vinegar 

      2 tablespoons honey 

      2 tablespoons lemon juice 

      1 tablespoon finely chopped red onion 

   3/4 teaspoon McCormick
®
 Ground Cloves, divided 

   1/4 teaspoon salt 

   1/4 cup olive oil 

2 1/2 cups Kitchen Basics
®
 Original Chicken Stock 

      1 cup farro 

      1 bunch red or rainbow Swiss chard, stems removed and leaves thinly sliced (10 cups) 

      4 radishes, cut into wedges  

   1/4 cup thinly sliced red onion 

   1/4 cup thinly sliced ricotta salata 

    

1. For the Blackberry-Clove Vinaigrette, place 1 cup of the blackberries, balsamic vinegar, honey, 

lemon juice, chopped red onion, 1/4 teaspoon of the cloves and salt in blender; cover. Blend on 

medium speed until blackberries are coarsely chopped. With blender running, add oil in a steady 

stream until well blended. Set aside. 

 

2. Bring stock, farro and remaining 1/2 teaspoon cloves to boil in medium saucepan. Reduce heat to 

low; cover and simmer 20 minutes or until farro is tender. Remove from heat. Let stand 5 minutes. 

Drain any remaining liquid. Transfer to large bowl to cool.  

 

3. To assemble salad, place 1 cup chard greens on each plate. Top with farro, remaining blackberries, 

radishes, sliced red onion and ricotta salata. Drizzle with Blackberry-Clove Vinaigrette. 

 

Makes 10 servings. 

 

Nutrition Information Per Serving: 183 Calories, Fat 7g, Protein 6g, Carbohydrates 24g, Cholesterol 

6mg, Sodium 352mg, Fiber 4g 

 

Test Kitchen Tip: Look for farro in the rice and pasta or organic sections of the supermarket. It is rich in 

fiber and protein. 



 

Farro “Rice” Pudding 
 

Versatile farro is prepared like a rice pudding with milk, cinnamon, vanilla and raisins. Serve warm with a 

vibrant Blackberry Sauce for a new take on the classic dessert. 

 
Prep Time: 15 minutes 

Cook Time: 1 hour 

 

Farro “Rice” Pudding: 

      2 cups water 

   1/2 cup farro 

      1 quart (4 cups) whole milk 

      2 cups half-and-half 

   2/3 cup sugar 

      3 eggs, beaten 

      1 stick McCormick
®
 Cinnamon Sticks 

   1/4 teaspoon McCormick
®
 Ground Cloves 

   1/2 cup raisins 

      2 teaspoons McCormick
®
 Pure Vanilla Extract 

    

Blackberry Sauce: 

      1 cup frozen blackberries 

   1/3 cup water 

      2 tablespoons sugar 

1 1/2 teaspoons cornstarch 

      1 teaspoon blackberry liqueur 

 

1. For the Farro “Rice” Pudding, bring water and farro to boil in large saucepan on medium heat. 

Reduce heat to low; simmer 15 minutes or until farro is tender. Drain and return farro to saucepan. 

 

2. Stir in milk, half-and-half, sugar, eggs, cinnamon stick and cloves. Bring to boil on medium heat. 

Reduce heat to medium-low. Cook 45 minutes or until mixture is thick and creamy, stirring 

occasionally. Remove cinnamon stick. Stir in raisins and vanilla.  

 

3. Meanwhile for the Blackberry Sauce, bring blackberries, water and sugar to boil in small saucepan. 

Cook until blackberries soften and sugar is dissolved. Carefully pour into blender. Add cornstarch and 

liqueur. Cover. Blend on medium speed until smooth and thickened. Strain. Cool to room 

temperature. Serve with warm Farro “Rice” Pudding. 

 

Makes 8 (2/3-cup) servings. 

 

Nutrition Information Per Serving: 356 Calories, Fat 13g, Protein 10g, Carbohydrates 49g, Cholesterol 

104mg, Sodium 109mg, Fiber 3g 

 

Test Kitchen Tips:  

 Look for farro in the rice and pasta or organic sections of the supermarket. It is rich in fiber and 

protein. 

 Make Ahead: Transfer pudding to large bowl. Place plastic wrap directly on surface of pudding. 

Cool slightly then refrigerate. Refrigerate Blackberry Sauce. Warm pudding in microwave oven. 

 
 

 


