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ROASTED ROOTS WITH

HORSERADISH

Serves4asalightlunch .

4 medium-sized beetroot
8smallcarrots

4 Jerusalem artichokes

2parsnips

4 medium-sized onions

alittle olive oil

afew sprigs of thyme
8cloves of garlic

Forthe dressing:
2tspred-wine vinegar
2tsp smoothmustard
2tspfinely grated fresh
horseradish

1tsprunny honey
3tbsp groundnut or

sunflower oil

3tbsp wainut oil

DIRECTIONS

Set theovenat 200C/gas mark
6. Trim the beetrootbut don't
peelthem. Put theminapanof
water andbring them to the boil.
Simmer for 25 minutes or until
they will just take the point of a
skewer. Drain themand peel away
the skin. It should come off easily.
Put themin aroasting tin withthe
carrots, Jerusalemartichokes
and parsnips halved or quartered,
as youthink fit,and the whole
unpeeledonions. Trickle alittle

olive oil over them. Pull the thyme
leaves off their twigs and add to
the vegetables along withthe
whole garlic cloves. Seasonlightly

| withsaltand cover theroasting
| tinloosely with foil. Bake for 45
| minutes, thenremove the foiland

cook for afurther 20 minutes.
Make the dressing. Put the
vinegar into asmallbowl. Adda

| goodpinchof seasaltandletit

dissolve. Stirinthe mustard and
horseradish, then whisk inthe
honey and oils. Whentheroots
areready, toss gently withthe
dressing and serve at once.



