ROASTED BEET PESTO RECIPE ADAPTED FROM WHOLE LIVING

[NGREDIENTS

pesto -

to serve-

DIRECTIONS:

1.

1 bunch beets, about 1 Ib. (photo below)
2-4 T olive ol

kosher salt and pepper, to taste

1/2 cup raw walnuts

1T oil packed sun-dried tomatoes

1/4 t red pepper flakes

13-16 oz. package whole wheat spaghetti
crumbled goat cheese

Preheat your oven to 375F. Trim beets from giant stalks. Place on a large square of foil. Drizzle
with oil, sprinkle with salt and pepper. Rub each beet with the oil. Fold foil around beets and
pinch the foil tightly trapping the beets in the foil pocket. Roast for 1 hour to 1 hour and 15
minutes or until fork tender. Remove from the oven and open the foil pouch and allow to cool a
bit.

Rub off the beet peels with the foil. Chop into pieces. Process in a food processor with the
walnuts, sun-dried tomatoes, and red pepper flakes. Taste and add salt and pepper as needed.
Meanwhile bring a large pot of salted water to a boil. Add pasta and cook until al dente. Reserve
up to 1 cup of the pasta water and add it to the food processor and process pesto until smooth. |
found that | only needed about 1/4-1/2 cup.

Toss pesto with pasta. Serve sprinkled with goat cheese. Enjoy your magenta dinner!
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