
Preparation:
1. Simmer wheat berries in water until 

tender. Let cool completely.

2. In a large bowl, toss together 

cooked wheat berries, onions, 

garlic, scallions, corn kernels, 

tomatoes, balsamic vinegar and oil.

CHEF NOTE: use fresh corn when in 

season

CHEF NOTE: leftover corn cobs can be 

used to make a corn broth

Wheatberry Corn Tomato Salad 
Serving Size: 1/2 cup Makes 18 servings

Ingredients:
2 cup wheat berries, dry
1/2 cup red onion, diced
1-1/2 tsp garlic, minced
1/4 cup scallions, diced
2 cup corn kernels
1 cup tomatoes, diced
1/3 cup balsamic vinegar
1/4 cup canola or olive oil
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