
Golden Beet & Berry Salad (w/ Lemon Dijon Vinaigrette)
16 ingredients · 50 minutes · 4 servings

Directions

1. SALAD: Wash and peel golden beets. Slice into wedges of desired thickness (e.g.
approx. 1/2”-wide). Steam until fork-tender (approx. 30-45 minutes, depending on
thickness). *Check periodically.

2. While beets are steaming, prep strawberries, cucumber, blueberries, tomatoes,
sunflower shoots, sunflower seeds and hemp seeds.

3. PREPARE LEMON DIJON VINAIGRETTE: Combine all ingredients and mix thoroughly,
using a high-speed blender, whisk or a small/sealed glass jar to shake and combine.
Then, set aside for the time being.

4. Once the beets are cooked, pour them onto an ice bath to cool to room temperature.

5. Once cool, combine beets with all remaining ingredients in a large mixing bowl. Combine
ingredients gently and thoroughly.

6. TO ASSEMBLE & SERVE: Pour dressing onto salad until lightly, yet thoroughly coated.
Top with additional sunflower shoots, raw sunflower seeds and hemp seeds as garnish.
Enjoy!

Notes

Lemon Dijon Vinaigrete Yield
This volume of dressing yields approx. 1/2 cup.
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Ingredients

4 Golden Beet (medium-sized, peeled and sliced
into small wedges)

1/2 cup Strawberries (ideally organic, sliced)

1/2 Cucumber (sliced and quartered)

1/2 cup Blueberries (ideally organic)

1/2 cup Cherry Tomatoes (or yellow grape
tomatoes, sliced in 1/2 lengthwise)

1/2 cup Sunflower Sprouts (plus extra for
garnish)

1 tbsp Sunflower Seeds (raw, plus extra for
garnish)

1 tbsp Hemp Seeds (plus extra for garnish)

Ice Cubes (to instantly cool steamed beets via ice
bath)

1 clove Garlic (minced)

2 tbsps Lemon Juice (freshly juiced)

1/3 cup Extra Virgin Olive Oil

1 1/2 tsps Dijon Mustard

1/4 tsp Balsamic Vinegar

1/4 tsp Sea Salt

Black Pepper (sprinkling, to taste)
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