
             /// Fall 2012 31

farmstead: in the kitchen

Tere’s a truckload 
of flavor just waiting 
to be coaxed out of these 
hearty and versatile 
fall vegetables.

Roasted Beet & Apple Salad
Te beets can be roasted, peeled, sliced and refigerated the day 

before; walnuts can be roasted up to 2 days ahead—store in an 

airtight container.

6 medium beets (about 6 ounces in any combination 

of red, golden or Chioggia)

1 cup walnuts 

1 cup lemon juice 

1 Tbsp. brown sugar 

1 tsp. Dijon mustard 

1 tsp. salt
1/8 tsp. pepper

1 cup extra virgin olive oil

1 (5-oz.) package gourmet mixed salad greens, 

thoroughly washed

1 Granny Smith apple, cored and thinly sliced

1 (4-oz.) package Gorgonzola cheese, crumbled

Preheat oven to 400° F. Trim beet stems to 1 inch; gently 
wash beets. Wrap individually in aluminum foil and place on a 
jellyroll pan. Bake at 400° F for 1 hour or until tender. Transfer 
to a wire rack and let cool, wrapped in foil, 30 minutes.

Meanwhile, decrease oven temperature to 350° F. Bake 
walnuts in a single layer in a jellyroll pan 5 to 7 minutes, or until 
lightly toasted and fragrant. Cool completely on wire rack (about 
15 minutes).

Whisk together lemon juice, brown sugar, mustard, salt and 
pepper in a small bowl. Add oil in a slow, steady stream, whisking 
constantly until smooth.

Peel beets and remove stem ends. Cut beets into 1/2-inch 
wedges; gently toss with 1/4 cup vinaigrete.

Arrange greens on a serving plater. Top with beet mixture, 
apples, cheese and walnuts; serve with remaining vinaigrete. 
PReP: 25 min. BAke: 1 hr. Cool: 30 min. Yield: 6 servings

Potato, Carrot & Parsnip Soup
Tis is a thick and hearty soup. Add chicken broth to thin to 

desired consistency.

3 slices chopped bacon

1 medium onion, sliced

2 chopped garlic cloves

2 carrots, about 1 pound, peeled and cut into 1-inch slices

2 parsnips, about 1 pound, peeled and cut into 1-inch slices

1 (32-ounce) container low-sodium, fat-free chicken broth 

3 large baking potatoes (21 pounds), peeled 

and cut into 1-inch-thick slices

2 tsp. salt 

1 tsp. pepper 
1/3 cup half-and-half or low-sodium, fat-free chicken broth

Salt and pepper to taste

Toppings: shredded or chopped cooked chicken, sharp Cheddar 

cheese, crumbled bacon, green onion slices

Cook chopped bacon in a saucepot over medium heat until 
crisp; remove bacon and drain on paper towels, reserving 2 
tablespoons drippings in a small bowl. Discard remaining 
drippings. Sauté onion, garlic, carrots and parsnips in hot reserved 
drippings over medium-high heat 7 minutes. Add broth; stir in 
potatoes, salt and pepper; bring to a boil. Reduce heat, and simmer 
25 to 30 minutes or until carrots are tender. Remove from heat and 
cool slightly.

Process soup in batches in a blender until smooth, stopping to 
scrape down sides; return to saucepan, add half-and-half (or broth) 
and cook over medium heat until thoroughly heated (do not boil). 
Season with salt and pepper to taste. Serve with desired toppings. 
PReP: 15 min. Cook: 47 min. Yield: 6 to 8 servings   
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 ■ Get other delicious root vegetable recipes exclusively at 

go.myFarmLife.com/rootrecipe. 
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