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SALADSALAD

1 1/2 cups1 1/2 cups KAMUT® Brand khorasan KAMUT® Brand khorasan 
wheat kernelswheat kernels

3 cups3 cups waterwater

1/2 tablespoons1/2 tablespoons minced garlicminced garlic

1 red bell pepper, small dicered bell pepper, small dice

1/2 cup1/2 cup feta cheese crumblesfeta cheese crumbles

1/4 cup1/4 cup chopped cilantrochopped cilantro

1/3 cup1/3 cup Kalamata olives, Kalamata olives, pitted & 
roughly chopped

DRESSINGDRESSING

1/4 cup1/4 cup balsamic vinegarbalsamic vinegar

1 tablespoon1 tablespoon Dijon mustardDijon mustard

 1/4 cup 1/4 cup olive oilolive oil

1/2 cup1/2 cup saffl ower oilsaffl ower oil

2 tablespoons2 tablespoons white wine vinegarwhite wine vinegar

SaltSalt

Freshly ground black pepper, Freshly ground black pepper, 
to taste

Yields 4 to 6 servings.Yields 4 to 6 servings.

Add the KAMUT® Brand khorasan wheat kernels and minced 

garlic to the water and bring to a boil.  Reduce heat and 

simmer until the wheat is tender, about 1/2 hours or perhaps 

more.  Add more water if needed.  Drain and cool.

While the wheat cools, prepare the dressing by whisking 

together all of the dressing ingredients until thoroughly 

combined.  You will have extra dressing from this recipe that 

you can use in other dishes.

When cool, toss the wheat with the remaining salad 

ingredients and about 1/3 cup of dressing.


