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Yield: 8 servings

10 unpeeled beets, stems removed
Marinade ingredients
2 1/2 C olive oil
4 sprigs fresh thyme
3 cloves garlic, peeled
3 C 100% orange juice
Dressing ingredients
1 C apple cider vinegar
1/4 C maple syrup
1 T mustard (we use Dijon)
8 C organic mixed greens
Salad garnishes
2 C goat or blue cheese
2 C raw or roasted walnuts or pistachios
1 C raw or pickled red onion
Pomegranate molasses or Dark Tickle Bakeapple Sauce
Kosher salt & pepper to taste

Preheat oven to 350 degrees. Clean beets in water; remove any dirt. Place 
beets in roasting pan. Drizzle with 1/2 C olive oil. Add sprigs of thyme & 2 
cloves garlic to pan. Wrap pan tightly with tin foil & bake for about 90 
minutes, or until a knife easily slides
through the beets. Cool slightly.

While beets are still warm, rub beets with a cloth towel; skins should peel 
off easily. Cut beets into 3/4" cubes. Place in an airtight container. Pour 3 C 
orange juice over, cover, & let sit overnight or up to 1 week. To serve, drain 
orange juice. Beets can be refrigerated at this point serving later.

To make dressing, place apple cider vinegar, 1 clove garlic, 1/4 C maple syrup, 
and 1 T mustard in a blender.  Turn on blender, then drizzle 2 C olive oil in 
a slow, steady stream. Season w/ salt and pepper.  Store in an airtight 
container. 
Toss organic greens with one cup of dressing, then divide greens between 8 
plates.  Arrange beets on greens, then top with cheese, nuts, onion, pome-
granate molasses, and a little kosher salt.  Serve immediately. 
 

i n g e b r e t s e n ’ s  f a m i ly  r e c i p e s

Vær så god!

The Norwegian Beet Salad


