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NOASTEDROOTS UNTH
HORSERADISH

Scnres4asatghtlunch
4 medium-sizedbeetroot
8 smallcarrots

4Jerusalem artichokes
2parsnips
4 medium-sized onions
ailttleoliveoil
atssprigsof thyme
Scloves of garlic

Forthe&esslng:
2 tsp red-wlne vinegar
2tspsmooth mustard
2 tsp finely grated fresh
norseradish
Itsp runny honey
3 tbsp groundnut or
sunflower oil
3tbspwalnutoil

DIRECTIONS

set the oven at 200C/gas mark
6. Trimthe beetrootbut don't
peelthem. Put themin a pan of
water and bring them to the boil
Simmer for 25 minutes or untll
they wllljusttakethe polnt of a
skewer. Drain them and peel away
the skin, lt should come off easily.
Put them in a roasting tin with the
carrots, Jerusalem artichokes
and parsnips halved or quartered,
as youthink fit, and the whole
unoeeled onions. Trickle a llttle

olive oilover them. Pullthethyme
leaves off their twigs and add to
the vegetables along withthe
whole garllc cloves. Season lightly
with salt and cover the roasting
tln loosely withfoil. Bakefor 45
minutes, then remove the foiland
cook fora further 20 minutes.

Makethe dressing. Putthe
vinegar into a small bowl. Add a
good pinch of sea salt and let it
dissolve. Stk in the mustard and
horseradlsh, then whisk in the
honey and oils. When theroots
are ready, toss gently withthe
dressing and serve at once.


