
For more information about Mrs. Gerry’s, call 800-642-9662 or visit our website at www.mrsgerrys.com

A dark maple-cinnamon dressing coats an attractive blend of farro, roasted apples, roasted 
squash, cranberries, and pepitas to give this salad the perfect amount of sweet and savory. 

Roasted Fruit & Farro Salad

SERVING SUGGESTIONS

TO ONE (5 LB.) CONTAINER OF
MRS. GERRY’S ROASTED FRUIT & FARRO SALAD:

• Layer scoops of the salad between preferred choice of yogurt to make a Yogurt Parfait, OR
• Heat salad in microwave, serve with vanilla or cinnamon ice cream and a drizzle of caramel to make an 

Ice Cream Sundae, OR
• Mix together with lettuce, shredded parmesan cheese, and a light vinaigrette dressing to create a fall 

themed salad, OR
• Garnish with any of the following: crushed pecans, parmesan cheese, or pepitas/pumpkin seeds.

Note: Serve immediately or maintain at 33-39°F (for cold suggestions) or maintain at 165°-180°F (for warm suggestions).

FRUIT & FARRO APPLE CRISP
• 3 cups Mrs. Gerry’s Roasted Fruit & Farro Salad
• 1 (20 oz.) can of Apple Pie Filling
• 2 (9 in. diameter) Refrigerated Dough Pie Crusts 

Preheat oven to 425°F. Spray a circular pie pan with cooking 
spray. (If using a square 9” x 13” pan, the recipe will have to 
be doubled and square crusts used). Unroll 1 pie crust and 
use it to layer the bottom and sides of the pan, cutting off any 
excess dough around the edges. In a bowl mix together Mrs. 
Gerry’s Roasted Fruit & Farro Salad and the apple pie filling. 
Then, use all the mixture to fill the dough lined pie pan, mak-
ing sure to spread it out evenly. Take the second pie crust, 
center it on top of the pie and fold the edges under the crust 
lining the side. Cut slits on the top crust to allow for venting 
of steam. Bake for 45 minutes or until internal temp reaches 
165°F. (Heating suggestion: wrap the edges of the pie with 
aluminum foil after the first 20 minutes of baking). Garnish 
with whipped topping or ice cream if desired. 

Note: Serve immediately or maintain at 165º to 180ºF

FRUIT & FARRO BREAD
• 2 cups Mrs. Gerry’s Roasted Fruit & Farro Salad
• 1 egg
• 1 cup milk 
• 2 tablespoons butter (melted)
• 2 cups all-purpose flour
• 4 teaspoons baking powder
• ½ teaspoon salt
• ½ cup white sugar

Preheat oven to 350°F. Spray a 8”x5” loaf pan with cooking 
spray and set aside. Use a small bowl to whisk the egg. Then 
stir in the milk and melted butter and set this bowl aside. 
Using a separate mixing bowl add the flour, baking powder, 
salt, and sugar and stir until combined. To the dry ingredients 
in the mixing bowl now add the Mrs. Gerry’s Roasted Fruit & 
Farro Salad and mix well. Next add the egg mixture and blend 
together until flour is moistened. Place the dough mixture 
into the loaf pan and allow to sit at room temperature for 20 
minutes. Then place in oven and bake for 60 minutes. Allow 
to cool before serving. If desired can top with frosting or icing 
after it has cooled. 


