ROASTED BEET SALAD
I hate beets.  I just hate them.  They taste like dirt, and you won’t convince me otherwise.  I had to eat my words a bit after making this salad for the beet lovers in the family and to use up the bounty of the garden. I figured I’d at least try it to prove once again that beets are horrible. This is good! Just try it once and be converted.  I didn’t have orange peel, and I used feta since I didn’t have bleu, and it was still wonderful. Yes, I did go a little light on my own portion of beets, but I ate every bite.
8 whole medium beets, fresh


1/8 tsp salt

1-1/2 c orange juice



1/8 tsp pepper

1 green onion, chopped


6 cups baby spinach, fresh

2 TBS olive oil



3 TBS crumbled feta or bleu cheese

2 TBS balsamic vinegar


3 TBS chopped hazelnuts or walnuts

1 tsp fresh minced thyme OR

       ¼ tsp dried thyme

½ tsp orange peel, optional
Peel beets, cut in wedges and place in microwave-safe baking dish.  Add about ¼ cup water, cover with plastic wrap, and microwave on high about 6-8 minutes or until fork tender.  (The original recipe calls for baking them in an oven, but this is much quicker.)  While beets cook, pour orange juice in small saucepan and bring to a boil over medium-high heat.  Reduce heat slightly and continue to boil until reduced to about 1/3-1/2 cup syrupy juice.  Remove juice from heat and add onion, oil, balsamic vinegar, thyme, orange peel, salt, and pepper; cool.  Drain liquid from beets and place in bowl.  Place spinach in another bowl and pour about half of the dressing over the spinach, tossing to coat.  Pour remaining dressing over beets, stirring to coat.  Divide spinach leaves onto serving plates.  Divide beets evenly, arranging on plates with the spinach.  Sprinkle with cheese, if desired and with nuts.  Serve immediately while beets are still warm.
