
1. Bring water to a boil and add noodles. Stir and return to a boil, 
then reduce to medium. Cook for 3-4 minutes. Drain noodles in 
a colander and rinse with cold water. 

2. Meanhwhile, in a bowl whisk together the maple syrup, soy 
sauce, sesame oil, sesame seeds, crushed red pepper flakes, 
ginger, and scallions until well combined. 

3. Heat the olive oil in a large skillet over medium-high heat. Add 
the onion and garlic and cook, stirring often until fragrant, about 
3 minutes. Stir in the ground beef and use a wooden spoon to 
help break it up into pieces. Cook, stirring often until browned 
on all sides, 3-5 minutes. Drain off any excess fat and then add 
the sauce ingredients to the pan. Simmer for about 1 minute. 

4. Remove from the heat and stir in the cilantro. Serve the beef 
over a bed of soba noodles and turnip “noodles”, topped with 
daikon sprouts and more cilantro.

INGREDIENTS:

1/4 cup maple syrup
1/4 cup soy (or tamari) sauce

2 tsp. toasted sesame oil
1/2 tsp. sesame seeds

1/4 tsp. crushed red pepper flakes
2 tsp. freshly grated ginger

3 scallions, minced, white and light green parts only

1 Tbsp. olive oil
1/2 of a yellow onion, finely chopped

3 cloves of garlic, minced

1 lb. ground beef
1/2 cup cilantro, minced

8 oz. soba noodles
8-16oz. turnips, spiralized as “noodles”

Daikon sprouts for garnish

SERVINGS: 4      TIME: 40 MINUTES                RECIPE SOURCE: DISHING UP THE DIRT  

korean beef bowls with buckwheat soba & turnip “noodles”

Wine pairing: PALI Wine Co. “Huntington” Pinot Noir
Santa Barbara, CA - cherry reduction. spiced tea. lush.



1. Heat oven to 450 degrees. Prepare the squash: Cut each 
squash in half and remove seeds. Cut each half into 1/2” thick 
slices. In a large bowl, mix together olive oil, sugar, cinnamon, 
salt, pepper and cayenne. Add squash and toss well to coat 
with the spiced oil. Lay the squash pieces out flat on one or two 
rimmed baking sheets.

2. Roast squash until the bottoms are golden, 10 to 15 minutes. 
Carefully turn the pieces over and continue to roast until tender, 
another 10 to 20 minutes.

3. Meanwhile, make the farro: In a medium pot, bring the apple 
cider, 2 cups water and the salt to a simmer. Add farro and 
simmer until water is absorbed and the farro is tender, 20 to 30 
minutes. If the liquid evaporates before the farro is done, add a 
little more water. Or, if there’s still liquid in the pot when the farro 
is done, drain it.

4. In a large bowl, whisk together vinegar, garlic and pepper. 
Whisk in olive oil. Add farro and toss well, adding more oil or 
salt, or both, if needed.

5. To serve, spoon the farro on a platter and top with the squash, 
feta, greens, and a drizzle of olive oil.

FOR THE SQUASH:

3 Tbsp. olive oil
2 tsp. sugar

¾ tsp. ground cinnamon
⅛ tsp. cayenne, or to taste

¾ tsp. sea salt, more as needed
¼ tsp. black pepper

3 lbs. winter squashes (leave the peels on or remove as desired)

FOR THE FARRO:

1 ½ cups apple cider
2 ½ tsp. sea salt, more to taste

1 ½ cups farro
2 Tbsp. apple cider vinegar, more to taste

2 garlic cloves, grated or minced

½ tsp. black pepper
7 Tbsp. olive oil, more as needed

3 oz. feta cheese, crumbled (about 3/4 cup)

 Fresh arugula or spinach leaves (or both)

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: MELISSA CLARK  

farro with roasted squash, feta & arugula

Wine pairing: Columna Albarino
Riax Baxias, Spain - $17.99 (cooked lemon. unsweet cream. nuts.)


