Serving Size 2 cup

INGREDIENTS

Y2 pound fresh beets (any color)
14 small red onion, thinly sliced

3 tablespoons balsamic vinegar
1 tablespoon canola oil

1Y teaspoons minced fresh basil
1 small garlic clove, minced

1/a teaspoon salt

/s teaspoon pepper

EMRECTIONS

i Scrub beets and trim tops to 1-inch. Place in
a small saucepan and cover with water. Bring
to a boil. Reduce heat; cover and simmer
30-60 minutes or until tender. Remove from
the water; cool.

Peel beets and slice thinly. Transfer to a small
bowl. Add the remaining ingredients; toss to
coat. Cover and refrigerate overnight for best
flavor.
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e  Pick smaller beets because they are more
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e  (Choose beets with firm, smooth skins. Iftheyare e Remove leaves, leaving about
attached, make sure leaves are not wilted. an mch of thew stems Use leaves, b el

tender than large. roots ina plastlo bag in the ,
refrigerator for up to 8 weeks

e Trydifferent colors, such as red, gold and white. el 5eforé Cooking; ; Tipt
Because they bleed and will

&% / stain your skin temporan‘y, use a
f : small amount of aluminum foil to
scrub beets. Wearing gl Ves wall

a!so.,ﬁrotect your hands.
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Calories 79, Saturated fat <1g, Sodium 193mg, Added sugar Og, Dietary fiber 2g, PJotem 1g, Folate 51mcg
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