“BEET STREET” SALAD yields 4 portions





     recipe developed by The Clever Cleaver Brothers®
   4 medium fresh beets, prepped



1/2 cup extra virgin olive oil

1/2 tablespoon butter





1/4 cup Balsamic vinegar

   1 cup chopped walnuts




1/4 cup crumbled blue cheese

1/8 teaspoon cayenne pepper




1/8 teaspoon salt









1/8 teaspoon white pepper

1.
Cut greens off the beets and rinse. Place in a sauce pan, cover with water and place on medium heat. 

Bring to a boil, turn to simmer and cook for approximately 45 minutes or until beets are tender.

2.
Remove beets from the pan and let cool. Peel skin off and cut beets in half. Slice the halves in 1/4" 
slices.

3.
In a small sauté pan, brown butter over medium heat. Add the walnuts and the cayenne pepper. Combine and heat for approximately one minute.

4.
In a bowl, combine olive oil, Balsamic vinegar, crumbled blue cheese, salt and pepper. 

5.
Place walnuts and beets in the dressing and toss to coat. Place on chilled salad plates and enjoy your 
“Beet Street” Salad.

