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Preparation List:

Serves 4 to 6
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1 cup barley
6 cups water
Y, teaspoon sea salt
m
2 cups cooked fresh corn kernels (cut from 2 to 3
ears)
% cup minced scallion
1 red bell pepper, seeded and finely diced

% cup minced parsley

Mustard Vinaigrette:

2-3 tablespoons brown rice vinegar or lemon juice
(to taste)
1 tablespoon white miso

1 tablespoon Dijon-style mustard

1/3 cup extra virgin olive oil
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