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CRISP WHEAT BERRY SALAD WITH FIGS & RAISINS TOSSED IN CITRUS 
VINAIGRETTE 
 
 

1 1/2 cups red wheat berries, rinsed, soaked overnight in cold water 

1/4 cup rice vinegar 

1/3 cup orange juice 

2 tablespoons honey 

1/2 cup golden raisins 

1/2 cup dried figs, chopped finely 

1/2 medium red onion (about 1/3 pound), finely diced 

3 large stalks celery (about 1 ½ to 2 cups), finely diced 

1/4 cup good-quality olive oil 

1 tablespoon lemon zest, from 2 lemons 

1 cup roasted almonds, roughly chopped 

Handful fresh parsley or mint, finely chopped 

1 teaspoon flaky sea salt 

Freshly-ground black pepper, to taste 

 

 
Put the wheat berries in a saucepan and cover with water. Bring to a boil over 
medium heat, and then turn the heat down to low and simmer uncovered on low 45-
to-90 minutes until tender.  The grains should have a chewy texture and a nutty 
flavor.  
 
While the wheat berries are cooking, whisk the rice vinegar, orange juice, and 
honey together in a small saucepan. Bring to a boil and add the raisins and 
chopped figs. Turn off the heat and let the fruit steep in the juice and 
vinegar mixture.  
 
When the wheat berries are cooked, drain them, and then pour them into a large 
bowl with the red onion and celery. Toss with the olive oil and lemon zest. Add 
the vinegar and juice mixture, and all the fruit, and mix. Toss with the 
almonds, chopped parsley or mint, and with the salt. Add pepper to taste.  
 
Let the salad stand at room temperature for at least one hour before serving, 
to allow the flavors mix and soak into the grain.  Serve warm or at room 
temperature (the salad can also be refrigerated for up to three days). 
 
 
 
 
* adapted from chef Johnny Dornback, co-owner of Basi Italia restaurant, via the Kitchn 


