
Ingredients:  

3 tbsp. orange juice, fresh  
⅛ tsp. kosher salt 
2 tbsp. extra virgin olive oil 
4 cup pearl barley, cooked 
1 small head fennel, julienned 
¼ cup pine nuts 
½ cup parmesan cheese, grated 
½ cup cooked stripple, cut into small pieces  
2 tbsp. parsley, fresh, chopped 
⅛ tsp. ground pepper 

 Barley Salad 

Directions:  

1. In a small bowl, whisk together the orange juice 
and kosher salt.  

2. Add the olive oil and whisk to combine. Set 
aside.  

3. Combine the barley, fennel, pine nuts, parme-
san, bacon and parsley in large mixing bowl.  

4. Add dressing and stir to combine. Serve imme-
diately or allow to sit in refrigerator for up to 1 
hour. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


