Chef Andre's
Balsamic Glazed
Candied Roasted
Beets with
Caramelized
White Onions

Chef Andre's Balsamic Glazed Candied Roasted Beets with Caramelized White Onions
Ingredients
1 lb red beets (3-4 whole beets, rinsed & peeled)
1 lb yellow or gold beets (3-4 whole beets, rinsed & peeled)
1 large white onion
1 bottle balsamic glaze, premade in squeeze bottle 5.1 fl oz
2 T grapeseed oil
1/2 tsp granulated garlic
1/4 cup sugar
salt and pepper to taste

Time
Serving Size | 6
Prep Time | 15 minutes
Cook Time | 50 minutes

Directions
1. Preheat oven to 375 degrees F. Line a large baking sheet with parchment paper or foil lightly coated in nonstick spray. Set aside.
2. Place beets on a plastic cutting board (Using a plastic cutting board prevents you from staining the board.) Use a sharp knife to cut off the
step and root ends of each beet, then cut into 1/4 inch half slices.
3. Using a large mixing bowl, toss beets with oil, garlic, and salt and pepper to taste.
4. Spread the beet slices evenly layered on the prepared baking sheet. Space red beets from the yellow beets to prevent the red beets from
staining the yellow.
5. Bake for 40 minutes. Pull the beets from the oven and sprinkle granulated sugar on them.
6. Return beets to the oven and cook for another 10-20 minutes, until beets are slightly crisp around the edges and tender in the middle.
7. Place beets on the side to rest. Place a medium sauté pan on medium-high heat. Using a clean knife and cutting board, peel and julienne
the white onion.
8. Pour 1 tbsp of grapeseed oil into the sauté pan. Sauté onion for 2-4 minutes, until onion begins to caramelize. Sprinkle in 1 tsp of
granulated sugar and cook onion until caramelized.
9. Place beets in the center of a serving dish with caramelized onions at the peak of the dish. Using a back-and-forth technique, squeeze
balsamic glaze over both the beets and the onions. Serve beets on their own or with your favorite choice of meat and starch. Enjoy!

