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Cook Time: 50 minutes

Ingredients Cooking Instructions

¢ 3 medium beets, trimmed and washed 1) Preheat oven to 400 °F. Place the beets several inches

e 2 cups hot water apart on a baking sheet.

e 6 Tbsp vinegar 2) Bake for 40-50 minutes, or until the beets are tender

e 1 Tbsp salt when pierced with a fork. Remove the beets from the oven

and allow them to cool to room temperature.

3) While the beets cool, make the pickling marinade by
combining the hot water, vinegar, salt, and sugar in a
large bowl. Stir until the sugar and salt are completely
dissolved.

4) Peel the skins from the cooled beets. The skins should slip

Nutrition Facts off easily.

5) Slice the beets into thin, evenly sized slices and place

e 1 Tbsp sugar
e 1 Tbsp whole peppercorns
e Y5 bunch fresh dill

10 Servings Per Container
Serving Size 1/4 cup (32g)

them in a 1-quart, sealable glass jar. Add the peppercorns

] and fresh dill.
‘&“;‘I':;:ieésse“"“g 15 6) Pour the pickling liquid into the jar, ensuring the beets are
fully submerged. Seal the jar and refrigerate for at least
— "“""‘""""'”:; 24 hours before serving.
otal Fat Og . . .
Saturated Fat 0g o% 7) Serve chilled on salads, sandwiches, charcuterie boards,
Trans Fat 0g or as a side dish. Pickled beets can be used for up to 2
Cholesterol Omg 0%
Sodium 550mg 24% weeks. N—
Total Carbohydrate 4g 1% ;/I - -
Dietary Fiber <1g 2% - = -
Total Sugars 3g
Includes <1g Added Sugars 1%

Protein <1g

Vitamin D Omcg 0%
Calcium 10mg 0%
Iron 0.2mg 2%
Potassium 90mg 2%

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
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