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ROASTED BEET SALAD with GOAT CHEESE & PISTACHIOS

PREP TIME COOK TIME TOTAL TIME SERVINGS
10 mIN 30 MIN 4.0 MIN TWO

DRY CREEK VINEYARD WINE PAIRING

PETITE ZIN ROSE

INGREDIENTS

¢ 2 medium beets e Kosher salt and freshly ground pepper, to taste

e 1 garlic clove, crushed

e 1 sprig of thyme

e 14 cup, plus 1 tbsp and 1 tsp,

of K&D Mercantile Estate Olive Oil, divided

® Y cup unsalted pistachios

e 2 tbsp K&D Mercantile Sicilian Lemon
White Balsamic Vinegar

¢ 1 ounce fresh goat cheese

e V4 cup microgreens

® % tablespoon pistachio oil (optional)

METHOD

Preheat oven to 350°F. In a baking dish, toss the beets with the garlic clove, thyme and a tablespoon of olive oil. Season
with salt and pepper, and cover with foil and bake for 30 minutes, or until tender. Let cool, then peel and quarter the
beets. Transfer the beets to a bowl. Note: If using golden and red beets, put them in separate bowls.

Toss the pistachios with 1 teaspoon of olive oil, and season with salt and pepper. Toast in the oven for 5§ minutes. In a
bowl, whisk the vinegar with %5 cup olive oil, and season with salt and pepper. Toss the beets with the vinaigrette and
place onto plates. Crumble the goat cheese on top and sprinkle with pistachios and microgreens. Finish by drizzling
with pistachio oil, if using. Enjoy!

Share your photos of this recipe! #drycreekvineyard

For more recipes and wine pairings, visit www.drycreekvineyard.com/recipes




