
Roasted Beet and Citrus Fennel Salad 3 oz portion 

Fresh Beets 1 Pound 

Olive Oil  1/4 Cup 

Grey Poupon Dijon Mustard 1 Tablespoon 

Cider Vinegar 1   Tablespoon 

Fresh Cilantro Chop fine 1   Tablespoon 

Kosher Salt 1/2 Teaspoon 

Black Pepper 1/2   Teaspoon 

Red Grapefruit Peel, cut into segments  1   Each 

Oranges  Peel, cut into segments 1   Each 

Fennel Cored & slice thin 6 & 1/2   Ounce 

1. Wash and wrap the beets in foil. Roast for 50-60 minutes or until tender
Remove the foil and allow to cool. 

2. Trim and cut the beets into wedges.

3. Combine and whisk the oil, mustard, vinegar, cilantro, salt and pepper.

4. In a bowl combine the beets, fennel, grapefruit and orange.

5. Pour the mustard dressing over the beet mixture. Mix well.




