
HONEY-ROASTED BEETS                                     Advanced  Lifestyle

INGREDIENTS

2 TBS avocado oil or canola oil
¼ TSP salt
¼ TSP ground pepper
2 pounds medium beets, peeled, halved and cut into small wedges
2 TBS honey
2 TBS lemon juice

INSTRUCTIONS
 
—Place a large rimmed baking sheet in the oven. Preheat to 450° F.

—Stir oil, salt and pepper together in a large bowl. Add beets and toss well to coat. Transfer the beets to
the hot baking sheet and roast until almost tender, 20 to 25 minutes. Remove from the oven and drizzle,
with honey and lemon juice, tossing to coat. Continue roasting until tender, about 5 minutes more.

SERVING INFO: (Yields 6 servings)

½ cup = 1 V, ½ FT

See photo of recipe at Instagram and Facebook.

See recipe video at EatingWell.com º Honey-Roasted Beets

https://www.instagram.com/p/CmFeZJ2NYdg/?utm_source=ig_web_copy_link
file:///|//https///www.facebook.com/photo/?fbid=617400790392566&set=a.454619540004026&__cft__[0]=AZXNxrkNW8w6h9oYfnqsm75Ay7lRWnKfxaEbGuSunq1N4I8r1nnvkj0gq9fDXTBK5q30pP-4DR_BMtyURvWHgRLjOL-brLV8EawiEqB8cPzxzbbdJGvKdqknzBwu6bj6oIE-DNzhrswbv51scH1PnOW9iKhnDc1kF6b3vcGFufqXx
https://www.eatingwell.com/recipe/280809/honey-roasted-beets/?utm_campaign=eatingwell&utm_medium=social&utm_source=instagram&utm_content=likeshop

