BEET SALAD
1 bunch beets (red or golden)

1 avocado

1 grapefruit (peeled and segmented)

 

Wash beets and trim top and bottom.  Place in oven proof dish.  Add a splash of water and cover tightly with foil.  Roast for around 45 minutes at 400 degrees or until tender.

Cool and then peel and quarter.  Place in bowl and add a splash of redwine vinegar, EVOO, salt and pepper.  Toss.

 

Arrange beets on plate and intersperse with grapefruit and sliced avocados.

 

Dressing:

 

1 diced shallots

1 tbs each lemon juice and oj

2/3 cup EVOO

Salt and pepper to taste

Mix above ingredients together.  Pour over the beets, avocados and grapefruit.

Enjoy

Recipe shared by Leslie Ryan
