
 
 

Farro Grain Bowl with Roasted Butternut Squash, Green Onions and Rainbow 
Carrots with Smoked-Carrot Chile Sauce 
Whole grain goodness in a bowl! Fiber rich Farro with carrots and onions spiced with a custom chile 
blend. Crowned with roasted butternut squash, and a smoked carrot sauce.  
Chef’s tip -The farro and veg will make good leftovers at room temp as a salad mixed with greens and 
they also reheat well. Leftover sauce can be turned into a vinaigrette with more vinegar or lemon or 
used as is! 

 
 

 Hands-on time - 20 minutes  |  Total time - 30 minutes
 

from your Farm Box  from the Supper Club  

• Butternut squash 
• 1 green onion 
 

• Farro 
• Rainbow carrots 
• Carrot sauce 
• Garlic 
• Smoked chile powder 

 

from your pantry  Equipment needed 

• Olive oil 
• Salt  
• Pepper 

Saute pan with lid, strainer or colander, baking 
sheet, spatula, cutting board, sharp knife 

 

Directions 

1. Start by washing your green onion, then trim each end. Cut the bulb (white portion) from 

stalk (green portion) and dice small. Roughly chop the stalk and set it aside for later. 

Next wash and cut carrots into ¼” thick rounds. Then peel and finely mince your clove of 

garlic. 

2. Put saute pan on stovetop on low heat, add in 2 tbs of olive oil. Add diced onions (white 

portion!) and carrots to the pan. Then add minced garlic, a pinch of salt and ½ tsp chile 

powder and stir well. Cover the pan and sweat your veggies for 4-5 mins-- until they 

are tender and the onions are bit translucent. Add in farro and stir. Toast farro (cook until 



slightly crisp) for 2-3 minutes until, then stir in 4 cups of waters and another pinch of 

salt. Bring to simmer then cover, and adjust heat to hold simmer. Cook for 20-25 

minutes. 

3. While the farro cooks, prepare your butternut squash. Pre-heat oven to broil setting. 

Wash, peel and dice squash into ½” cubes. Drizzle baking sheet with olive oil and 

spread out squash in a thin even layer so it will cook evenly. Toss squash with salt and a 

drizzle more oil, then place in oven for about 5 minutes. Keep a watchful eye on the 

oven, the squash is ready to be flipped when it’s golden brown. Carefully flip the squash 

and sprinkle the green onions onto the same baking sheet. Broil for another 3-4 minutes.  

4. While squash is finishing up in the oven, check on your farro. If any liquid remains drain 

it off with strainer, and return the pan to the stove at low heat uncovered. Give the farro 

a taste and season with additional chile powder if you like!  

5. To serve, portion farro into bowls, top with roasted squash and onions and top with 

carrot sauce! Instagram &  enjoy! 

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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