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Roasted Beets with Balsamic Glaze
Serves 6-8
Ingredients

2 pounds red beets, medium size, scrubbed clean, green tops removed

Vegetable spray

½ cup balsamic vinegar

2 tsp sugar

1 tsp orange zest

¼ tsp salt

¼ tsp pepper

Directions:

1. Preheat oven to 400 degrees. 

2. Peel the skin off the beets using a paring knife.  Cut the beets in quarters.

3. Place the beets on a cookie sheet.  Spray with olive oil to coat.  Roast for 20-30 minutes until cooked (poke a beet with a fork to check doneness).

4. Balsamic Glaze:  In a small sauce pan, add the balsamic vinegar, sugar, salt and pepper.  Heat on high until the vinegar has reduced to a syrup consistency. 

5. Place the cooked beets in a bowl.  Pour the balsamic glaze over.  Top with orange zest.
Nutritional Information per serving:

Calories:  58



Carbohydrates: 13 g
Total Fat:  0 g


Cholesterol: 0 mg
Saturated Fat: 0 g 


Dietary Fiber:  2 g
Sodium:  138 mg


Protein: 1 g
