Wheat Berry Salad with Bacon
Ingredients: 
1 c. Wheat Berries
½ c. Pecan Halves
6 slices Bacon
½ c. dried Cherries
½ c. fresh Flat-Leaf Parsley
2 Shallots, thinly sliced
2 Tbsp. Olive Oil 
2 Tbsp. Lemon Juice
Kosher Salt and Pepper, to taste

Directions:
1. In a large sauce pan, combine the wheat berries, 4 qts water, and 1 tsp salt and bring to a boil
a. Cook until tender but still chewy, about 1 hour. Drain and rinse under cold water. 
2. Heat oven to 350°F. Spread the pecans on a rimmed baking sheet and bake, tossing occasionally, until fragrant and toasted, 6-8 min. take out and chop.
3. In a large skillet, over medium-heat, cook the bacon until crisp, 7-8 min. 
4. Transfer to a paper towel-lined plate
5. In a Bowl combine: Bacon, Wheat berries, pecans, cherries, parsley, shallots, oil, lemon juice, ¼ tsp salt, ¼ tsp pepper. Gently stir then serve

