
DIRECTIONS

Preheat the oven to 400°F.
Wrap each beet in a piece of aluminum foil and drizzle generously with
olive oil and pinches of salt and pepper. Place the beets on a baking
sheet and roast for 40 to 90 minutes, or until soft and fork-tender. The
time will depend on the size and freshness of the beets. Remove the
beets from the oven, remove the foil, and set aside to cool. When they
are cool to the touch, peel the skins. I like to hold them under running
water and slide the skins off with my hands.
Let the beets cool and chill them in the fridge until ready to use.
Slice the beets into ¼-inch-thick rounds. Assemble the salad with the
greens, shallots, apples, beets, walnuts, cheese, and microgreens, if using.
Drizzle with balsamic vinaigrette. Season with flaky sea salt and pepper
and serve.
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INGREDIENTS
4 to 5 medium beets
Extra-virgin olive oil, for drizzling
2 cups salad greens, arugula or
spring mix
½ shallot, thinly sliced
½ green apple, thinly sliced
¼ cup toasted walnuts
2 ounces goat cheese, torn
Microgreens, optional
Balsamic Vinaigrette
Flaky sea salt
Freshly ground black pepper

https://www.loveandlemons.com/beet-
salad-recipe/#wprm-recipe-container-
60701

BEET SALAD WITH GOAT CHEESE
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https://www.amazon.com/gp/product/B00282JL7G?th=1&linkCode=sl1&tag=loveandlemobl-at-rc-instr-20&linkId=85a739ac8030ea65418ff699649c42f2&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/gp/product/B00282JL7G?th=1&linkCode=sl1&tag=loveandlemobl-at-rc-instr-20&linkId=85a739ac8030ea65418ff699649c42f2&language=en_US&ref_=as_li_ss_tl
https://goto.target.com/c/2773249/81938/2092?subid1=5c62da580a04d93936608c49&subid2=https%3A%2F%2Fwww.loveandlemons.com%2Fbeet-salad-recipe%2F&sharedid=Love%20and%20Lemons&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fcalifornia-olive-ranch-100-ca-extra-virgin-olive-oil-25-4-fl-oz%2F-%2FA-79399467%3Faflt%3Dcse&u=https%3A%2F%2Fwww.target.com%2Fp%2Fcalifornia-olive-ranch-100-ca-extra-virgin-olive-oil-25-4-fl-oz%2F-%2FA-79399467%3Faflt%3Dcse#donotlink
https://www.amazon.com/Diamond-of-California-Shelled-Walnuts/dp/B07W69NPWG?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=0bf4ab9dfc57d0c65ead9d60c67f696c&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Whole-Foods-Market-Cheese-Crumbles/dp/B074H54R1Y?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=a5b8242ef07a67c2cac1dc28afb1429b&language=en_US&ref_=as_li_ss_tl
https://www.loveandlemons.com/balsamic-vinaigrette/
https://www.amazon.com/365-Everyday-Value-Salt-Fine/dp/B074J7X1DW?&linkCode=sl1&tag=loveandlemobl-at-20&linkId=afc0c6498130ca8d251acdf07e22c1e1&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/365-Everyday-Value-Pepper-Ground/dp/B074H5LYJN?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=0543eee5bd79abf3ef2eb74aebddd69d&language=en_US&ref_=as_li_ss_tl
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Transplants are now available for
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AVOCADO BLACK BEAN QUESADILLAS
DIRECTIONS

Make the avocado mash: In a small bowl, mash the avocado with a fork, and add a
dash of kosher salt and the juice of half a lime. You want it to reach a consistency
that feels close to guacamole—a little chunky, but still spreadable. Set aside.
Cook the veggies and beans: In a cast iron skillet or other large, heavy skillet, heat 1
tablespoon of olive oil over medium heat. Add the red onion and cook, stirring every
minute or so, until the onion starts to soften, about 3 to 4 minutes. Add the salt,
cumin, oregano, and coriander, stirring until the onions are completely coated.
Add the bell pepper and stir to combine. Cook for another 3 minutes, until the
peppers just begin to soften. Add the lime juice and black beans and stir the whole
mix together. Cook for about 2 minutes, just to warm the black beans through.
Warm the tortillas: Heat the second tablespoon of olive oil in a separate skillet or grill
pan over medium high heat. Add 1 flour tortilla and let it heat up for a minute or so.
Using tongs, flip the tortilla over, and repeat the process for the other side, until you
see a couple of bubbles welling up in the center of the tortilla.
Assemble the quesadilla: Layer the filling, then the avocado, and then the cheese—
about 1/4 cup of each, but if you want more cheese than that I’m not the cheese
police, so go for it!
Cook the quesadilla: Fold the tortilla over to seal the quesadilla. Cook for 2 to 3
minutes per side, until it’s crispy, and the cheese has melted. Repeat the process for
the other quesadillas, although if your skillet is large enough you can make two at a
time in the same skillet.
Serve the quesadillas: Cut the quesadillas into triangular portions and serve with
sour cream, avocado, and/or the pico de gallo, if desired. Quesadillas are best served
and eaten immediately.

Ingredients
For the avocado mash:

2 large or 3 small avocados
Juice from 1/2 lime
Pinch kosher salt

For the quesadillas:
2 tablespoons olive oil, divided
1 cup red onion, sliced into 1/4-inch
half-moons
1/2 teaspoon kosher salt
1 1/2 teaspoons cumin
1 1/2 teaspoons dried oregano
3/4 teaspoon coriander
1/2 yellow, red, or orange bell pepper,
deseeded and chopped into 1/2-inch
pieces
Juice from 1/2 lime
1 (15.5-ounce) can black beans, drained
and rinsed
4 (8-inch) flour tortillas
1 cup queso fresco, crumbled or grated
1 cup sharp cheddar cheese, grated

To serve:
Sour cream
Pico de gallo or salsa

https://www.simplyrecipes.com/recipes/eas
y_avocado_and_black_bean_quesadillas/


