
Miso and sesame roasted parsnips
I serve these as a side, but they are flavourful enough for a meal to be 
built around them. This week, I had them with brown rice, greens and a 
good drizzle of chilli oil.

Prep 5 min
Cook 25 min
Serves 4 as a side

50g white miso
1 ½ tbsp soy sauce
1 tbsp honey
2 tbsp olive oil
6 parsnips, halved lengthways
1 tsp black or white toasted sesame seeds
Heat the oven to 200C (180C fan)/350F/gas 6. Spoon the miso, soy, 
honey and oil into a bowl, and stir to combine.
Toss the parsnips in the miso mixture and lay out in a shallow roasting 
tray lined with foil. Roast for 15 minutes, toss, then put them back in the 
oven for 10 minutes, until the parsnips are tender, sticky and deep 
golden, even a little blackened in places.
Toss with the toasted seeds and serve.


