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Roasted Beet Salad
I didn't think I liked beets until I had them prepared in this way. My only experience 
with them while growing up had been of the pickled variety. If you have similar 
aversions to this root vegetable, I highly recommend you give it another shot. It is SO 
delicious!

3 beets, roasted (directions follow)
1 red onion, sliced very thinly
1 pound salad mix
4 oz chevre, crumbled
3 lemons, juiced
½ c olive oil
salt and pepper

To roast beets, cut tops off (but remember they can be cooked on their own like Kale or Chard or Spinach!) and 
scrub any remaining dirt off the outside. Preheat oven to 375. Place beets on the center of a piece of foil. Drizzle 
generously with olive oil, sprinkle with salt and pepper. Smash a couple cloves of garlic and throw them in there, 
and if you have a dried bay leaf, add that too. Sprinkle with a tablespoon or 2 of balsamic vinegar, then seal the foil 
and put in the oven. If the beets are small, they only need 20-30 minutes, but if you have some huge ones, they can 
roast for up to an hour. You will know they are done when you can pierce them with a paring knife and encounter 
no resistance. When you hit that point, pull them out of the oven and allow them to cool for a few minutes. Once 
you are able to handle them without burning yourself, take an old dish towel and hold each beet in the center of it. 
Using the towel, scrape off the skin. You are left with just the roasted flesh of the beet. This obviously will stain 
anything bright pink, so be careful! Chop the beets up and add to the rest of the salad as follows.

Whisk the lemon juice and olive oil together, and season to taste. Mix the greens, onion, chevre, and beets in a large 
bowl, add dressing to coat, and season to taste.

Baked Delicata Squash
Delicata is a milder tasting squash. Don't add too much to it or you will lose the flavor entirely. These can be used 
as a substitution for baked potatoes!

1 delicata squash

1-2 Tbsp. butter

salt and freshly ground black pepper 

Cut off the ends of squash, cut in half lengthwise. Remove the seeds. Place these on a baking sheet, dot with butter, and 
sprinkle generously with salt and pepper. Roast at 375 degree F. oven until soft. This is the basic recipe. You can add herbs, 
spices or honey to it if you wish. 


