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Roasted Beets, Carrots, & Turnips

Serves 4

 (From www.potatofamine.wordpress.com)
Ingredients
4 beets, cut into small pieces
6-8 small turnips (3/4-1/2 inch diameter), roughly chopped
8-10 small carrots, roughly chopped
1 small spring onion, chopped small
a medium handful of garlic scapes, chopped small
A small handful of parsley, finely chopped
1 clove garlic, minced 
1 tablespoon chopped walnuts
Olive oil
Balsamic vinegar
Salt & pepper


Method



1. Put the beets, turnips, carrots, onion, and scapes in an 8 inch pan and toss with a little olive oil, balsamic vinegar, salt and pepper.2. Roast at 400 until somewhat soft, not mushy.

3. While the veggies are roasting, combine the parsley, garlic, and walnuts in a saucepan.  Add 1 1/2 tablespoons olive oil and a teaspoon balsamic vinegar (or more if you like).  Cook over very low heat for several minutes then set aside.

4. When the veggies are ready, pour the glaze over the top, stir a little, and serve immediately.
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