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Salt-Roasted Beets
with Piclkeled Cherries, Creamiy-Roasted Zucehint Purée, and Lenwon Olive OLL Dressed Spinach

Yield: 4-& servings depending on size of beets and appetite of the eaters
Cook Time: €0 minutes
Active Time: 30 mlnutes

SALT-ROASTED BEETS

ngredients:
1 bunch whole beets, washed
1 box kosher salt

Method:

1.
2.

Place beets tn an oven-proof paw or dish (1 will often use a bread Loaf pan) and fully cover with salt

Put into a preheated 275 degree oven and bake 45-60 minutes. Until a cake tester or toothpick can be inserted
without resistance. Let cool at least 15 mlnutes.

Remove beets from the salt and, using a towel, gently slide the skins off of the beets. If the beets are not fully
cooleed, the skeins will be very difficult to remove, but never fear because You can always cut them off with a paring
kenife or veg peeler Later.

Stet them aside until assembly

Side note- Salt-voasted beets are absolutely deliclous and can be used in a nwmber of ways: sliced into salads,
puréeot with a Little coconut oil and Lime juice to make a tasty dip, or sliceo super thin and sprinkled with flaky sea
salt and chill oil to replace a beef carpaccio

PICKLED CHERRIES

ngredients:
/= ¢ chervies, halved and pitted

/¢ ved wine vinegar

/= Lemon, juice and all

/4 ¢ water, boiling

2 sprigs, tarragon stevms

2 sprigs anlse hyssop (omlt if you cannot find)
1 Ths dried Hiblscus (Jamalica)

1 en star anise

1 tep black peppercorn

To taste salt (about 1 Ths)

To taste sugar (about 2 Tbs)

Method:

1.

o H bW

Combine all ingredients except for the chervies inko o pot or plnt container to fully infuse and dissolve the salt anol
sugar

Aotd the halved and pitted cherries and be sure that they are fully covered

Set astole to cool

These will keep covered in Your fridge for at Least 2 weeks

They are a delicious addition to a cheese and chaveuterie board, sprinkled into a salad, garnished on voasted duck or
chicken, or just eaten as-is. When they've gone, You can make a deliclous and vefreshing drink by adding 1 part
pickling liquid to 3 parts fizzy water and garnish with a Lime slice- yum!
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CREAMY-ROASTED ZUCCHINI PUREE

ngredients

1 onlon, peeled, cut in half lengthwise, then julienned

2-2 zucehint (5€LLOW preferred, but any color will do)

2-3 cloves garlic, peeled and smashed

4 tsp butter

To taste extva virgin olive oil (probably about /4 c)

To taste salt (about 1-2 Thbs)

i/= Lemon, sliced super thin (on a mandolin if You have one), seeds removed

Method:

1.

2.
3.

Coot a large skillet with olive oil, then add the ingredients tn as even a layer as posstble.

Senson with salt and dollop the butter all over the surface

Put into a preheated 275 degree oven for about 45-60 minutes, until everything is falling apart because it's so
tender

using a rubber spatula, scrape all of the contents of the pan tnto a food processor or high-powered blendler and purée
wntil it is swmooth and Lump free.

Taste and adjust seasoning if necessary

This will be used as the base to our dish, but has a wunber of applications, such as a pasta sauce, to dress a grain
salad, or evew as a dip.

LEMON OLIVE OIL SPINACH

ngredients:

/2 bunch spinach, washed and chiffonadeol

/4 ¢ Extra Virgin Olive Ol with grated citrus zest

To taste, Lemon julce (probably juice of +/= the lewon)

1 spring onlon, sliced thinly (f you canmnot find spring onlons, You can sub the white part of 2 scallions

Method:

1.

2.
2.

Place the sliced scallions tn o bowl and season with salt and Lemon juice to taste and massage them to ensure that
every slice is conted

Add the chitfoaded spinach

Toss together and add the olive oil to taste. You may not need to use it all- Yyou are Looking for a barely-there Light
sheen over the greens and not enough to weigh them down

ASSEMELY
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owto Your plate or platter, spoon o few swooshes of zucchind purée

Then place your salt-ronsted beets (cut tnto wedged or rounds or Left whole depending on thelr size)
Drop the pickled chervies, dratned of their liquid, in a carefree manner over the beets

Tuck Little plnches of the greens in the nooks around the beets and cherries

Sprinkle with a last dusting of flaky sea salt and it's reacly!

Enjoy!



