Farro
½ cup Farro

¼ cup sherry wine

¼ cup Diced Shallot

1 ½ cups hot water
1 tsp. Veg base

¼ cup grated Parmesan

Combine veg base and water together and leave on the stove.  Place shallot in to a sauce pot and cook slightly with blended oil for 1min, add in Farro with S&P and toast for about 3mins.  Add sherry and reduce to au sec.  add in 1 cup of hot veg stock and reduce to au sec.  add in remaining veg stock and cook completely into Farro, Finish with parmesan and cool.
