Beet Delight

6 Servings + 1 Serving = 1 Cup

INGREDIENTS
*  2bunches beets
+  Juice of %2 lemon, or to taste
+ 1teaspoon balsamic vinegar, or to taste
+ 1 Tablespoon extra virgin olive oil
+ % cup parsley, chopped
+ % cup dill, chopped
+ % cup goatcheese or feta, crumbled
+ Freshly ground black pepper, to taste

DIRECTIONS

1. Wash and trim the tops of the beets. Place in a pot with
enough water to cover. Bring to a boil, cover, then turn down
heatto a simmer. Simmer until tender, about 20 minutes.
Drain and let cool slightly. Once cool enough to handle, rub
the skins off the beets, and chop or slice.
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Alternately, place beets in a baking dish. Cover with foil and
bake in a 400°F preheated oven for about 45-60 minutes,
depending on their size. Cool slightly, then rub skins off the
beets, and chop or slice.

3. Inabowl, combine the lemon juice, balsamic vinegar, and
olive oil. Whisk well to combine.

4. Inanother bowl, combine the beets and herbs. Pour the
dressing on top and toss lightly. Sprinkle the goat cheese or
feta on top and grind the black pepper on top.

5. Dish can be served warm or chilled
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Nutrition Facts
6 servings per container
Serving size 1 cup
Amount per serving
Calol 120
% Dally Value®
TowlFatsy &%
" SawratedFaizg 0%
Trans Fat 0g

Cholesterol 10mg 3%
Sodium 170mg ™%
Total Carbohydrate 16 6%

etary Fiber Og %

Total Sugars 10g

Includes OgAdded Sugars 0%
Protein 55
—————
Vitamin D Omeg 0%
Calcium 70mg 6%
onzmg 0%
Polassium575mg _____10%
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