




Roasted Beets wilh Fen

4 beets; trimmed, teaving I inch of stems attached
It4 cttp minced shallot
2 tablespoons' minced fresh parsley
2 tablespoons exra-virgin olive oil
1 tablespoon balsamic vinegar
I tablespoon red wine vinegar
salt and pepper to taste
ll4 cup cnrmbled feta cheese

Preheat oven to 400 degrees F (2m degrees C). Wrap each
beet individually in aluminum foil, and place onto a baking
sheet. :

Bake beets in preheated oven until easily pierced with a
fork 45 minutes to t hour. Once done, remove from oven,
and allow to coot until you can handle thenr- Peel beets, and
cutinto ll4nehslices.
While the beets are roasting, whisk together shallot,
parsley, olive oil, balsamic vinegar, and red wine vinegar in
a bowl until blended; season to taste with salt and pepper'
and set aside.
To assemble the dish, place the warm, sliced beets onto a
serving dish, pour vinaigrette over the beets, and sprinkle
with feta cheese before serving.

Fresh Salsa Recipe

3 tablespoons finely chopped onion
2 small cloves garlic, minced
3 large ripe tomatoes, peeled and seeds temoved chopped
2hotchilepeppers,SerranoorJalapeno,finelychopped -
2 to 3 tablespoons minced cilanffo
1,ll2to 2 tablespoons lime juice
salt and pepper

Put chopped onion and gartic in a strainer; pour 2 cups boiling
water over them then let drain throughly, Discard water. Cool'
Combine onions and garlic with chopped tomatoes, pel]pers,
cil4ntro,lime juice, salt, and pepper. Rdrigerate for 2 to 4 hours
to blendflavors.
Makes about 2 cups of salsa.

Roastcd Bcet, Pead4 crrd Goot Cheese Sal4d

2 be!*s, scmbbed
1bunchleituce,rinsedanddried'
I bunch mg'ulq rinsed and dried
2 freshpeaches - peele4 pitted and sliced
2 shallots, chopped
1/4 cup pistachio nuts, chopped
1 (4 arrce)package goatcheese, cruobled
1/4 cup walnut oil
2 tablespoonsbalsamic vinegar jF
saltandpepperto taste ..*

Preheat oven to 375 degrees F (190 degees O.Wrry each beet
in two layers of aluminum foil, and place onto a baking sheet.
Bake in thepreheated oven until the beets are tender, about 1
hour and 20 minutes. Allow the beets to cool slightly, then
remove the skins. Let the beets cool to room temlrrature, or
refrigerate until cold. Once cmled, thinly slice the beets.

Place the leruce and arugula into a large mixing bowl. Add the
sliced beets and peaches; spninkle with the shallots, pistachios,
aad goat cheese. In a seprate bowl, whisk together the walnut
oit" balsamic vinegar, salt, and pepper until emulsifie4 and pour
over tbe salad mixhre, Toss well, and serve.

Best Fresh Salsa Ever

8 tomatoes
3 green peppers
4 jalapeno peppers (you can remove some or add some
depending on your taste)
1 small onion
Garlic cloves or minced garlic
salt
Olive Oil
Fresh Parsley or Cilantro
Lemon or lime juice

Cut off the tops of the green peppers and remove seeds. Cut
offthe tops of the jalapenos butdo notremove seeds- Grt
the outer skin offthe onion and cut in four setions.
Place these items in a food processor and run until
everything is small. Drop in 1 teaspoon on minced garlic-
Wash the tornatoes and cut offthe tops and cut them in half
or fouths and put them in ttre food processor on top of the
already chop@ up peppers and onions. Process these until
the tomatoes are well chopped. Open the food process and
remove tbe container and put a strainer in your sink and
pour the mfxture from the processor into the strainer and let
strain all the excess Iiquid from the tomatoes. When most of
the excess liquid is gone dump the strainer mixture into a
bowl or container. Add 1 teaspoon salt, parsley or cilantro,
3 to 4 tablespoons lemon or lime juice. AddZ tablespoons
of extra virgin olive oil. Stir everything together with a
bpoon and quickly get out your chips and get some because
as soon as your family knows you have homemade salsa
made it will notbe around for very long.

AmishTurnips

2 c. cooked turnips
%3 c.brcad crumbs
1 tbsp. butter
2 tbsp. brown sugm
1 c. milk
1 egg
Salt and pepper

Cook turnips until tender. Drain,
mash and then add ll2 cup bread
crumbs, saving rest for top. Add
egg, sugar, milh salt and pepper to
taste. Mix together; pour into
greased baking dish. Dot with
butter and rest of crumbs. Bake 45 1
minutes at375 degrees.


