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Guanciale, Red Cabbage, and Wheat Berry Stew with Goat Cheese
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The ingredients in this stew may seem a little obscure, but it’s easy to find substitutes –
try pancetta or bacon for the guanciale; use kale, collards, or red cabbage for the young
cabbage leaves; replace the wheat berries with brown rice or some sort of small pasta.

TIME: 50 minutes (not all active)
MAKES: 4 servings

1/4 pound guanciale, cut into 1/4” cubes
1 large onion, chopped
2 large cloves garlic, finely chopped
3/4 pound carrots, peeled and cut into 1/2” half moons
1/2 pound bunch young red cabbage leaves, rinsed and chopped into bite-sized pieces
Salt and freshly ground pepper
1 cup dry red wine
4 cups chicken broth, preferably homemade
2 cups cooked wheat berries
1/2 packed cup basil leaves, chopped or cut into chiffonade
4 ounces goat cheese, crumbled

Heat a soup pot over medium heat. When hot, add the guanciale. Cook, covered, for 5
minutes, then remove the cover and cook another few minutes, stirring, until the cubes
are browned and crispy. Use a slotted spoon to transfer the meat to a paper towel-lined
plate, leaving the fat in the pan. Set the meat aside.

Add the onions and cook 5 minutes, stirring. Add the garlic, carrots, and cabbage leaves,
and season the mixture with salt and pepper. Cook the vegetables down together for a
minute or two, stirring. Increase heat to high, add the wine, and simmer until the liquid
has almost evaporated, about 3 minutes. Add the broth and simmer for 15 to 20 minutes,
or until the carrots are almost tender. Stir in the reserved guanciale and the wheat berries,
and cook another 5 minutes to warm through. Season to taste with salt and pepper. Stir in
the basil, and serve hot, garnished with goat cheese.


