
9/20/23, 9:11 AM Salt-Roasted Beets with Goat Cheese and Walnuts | Alexandra's Kitchen

https://alexandracooks.com/2010/04/29/salt-roasted-beets-with-goat-cheese-and-toasted-walnuts/print/51164/ 1/2

Salt-Roasted Beets with Goat Cheese & Toasted
Walnuts

★ ★ ★ ★ ★
5 from 7 reviews

author:  Alexandra Stafford  total time:  1 hour 15 minutes  yield:  4 as a side dish
diet:  Vegetarian

I’ve recently updated/simplified the recipe. Some notes: 

If you liked the original dressing that called for reducing fresh orange juice, check out this Saveur recipe. The recipe
below now simply calls for fresh orange juice, vinegar, shallots, and olive oil, and no reducing of the juice is required.
Because some people don’t love wasting so much salt for the salt-roasted method, I’ve included a steam-roasted
method below as well.
To toast the walnuts, place them on a sheet pan and roast them at 375ºF — you can do this after the beets are
removed — for 8 minutes or until they are being to smell and look toasty. 

INGREDIENTS

FOR THE DRESSING :

For assembly:

1.5 to 2 lbs. beets, washed, greens removed

kosher salt, if doing the salt-roasted method

a few sprigs thyme and rosemary, optional

1/4 cup finely minced shallot

1/4 cup white balsamic vinegar

juice of one orange, about 1/4 cup

1/2 teaspoon salt

1/3 to 1/2 cup extra-virgin olive oil

goat cheese, about 4 ounces

1/2 cup walnuts, see notes above

greens, about 5 ounces

https://alexandracooks.com/about/
https://www.saveur.com/article/Recipes/Beet-and-Goat-Cheese-Napoleons/
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INSTRUCTIONS

Find it online: https://alexandracooks.com/2010/04/29/salt-roasted-beets-with-goat-cheese-and-toasted-walnuts/

chives, snipped with scissors or finely chopped

1. To Salt-Roast the Beets: Preheat the oven to 425ºF. Pour kosher salt into a shallow roasting vessel to make a
thin layer. (See photo to help estimate how much.) Place beets on salt bed. If using herbs, nestle a few sprigs
among the beets. Cover pan tightly with foil and place in oven for about one hour, depending on how many and
how big your beets are. Note: To test for doneness, remove foil and slip a pairing knife into one of the beets. If
the knife meets little resistance, they are done. When beets are done, remove foil covering and let them cool.
When cool enough to handle, rub off the skins and discard. Cut beets into 6ths or 8ths, and transfer to a bowl.

2. To Steam-Roast the Beets: Heat the oven to 375ºF. Nestle the beets into a small roasting vessel, such as an 8-
or 9-inch round or square baking dish. Pour in 1/2 cup water. Cover with foil. Transfer to the oven for 1 hour. To
test for doneness, remove foil and slip a pairing knife into one of the beets. If the knife meets little resistance, they
are done. When beets are done, remove foil covering and let them cool. When cool enough to handle, rub off
the skins and discard. Cut beets into 6ths or 8ths, and transfer to a bowl.

3. Meanwhile, make the dressing: Place the shallots, vinegar, juice, and salt in a small bowl. Let stand 15
minutes. Whisk in 1/3 cup of the olive oil. Taste. Adjust with more olive oil to taste — there should be nice
balance of sweet and sharp in the dressing, and it will be on the thin side. Adjust with salt to taste.

4. To assemble the salad, arrange greens in a large, shallow bowl. Drizzle lightly with the dressing. Season
lightly with salt and pepper. Toss gently. Season the beets with salt to taste. Drizzle lightly with the dressing and
toss gently. Arrange the dressed beets over the greens. Sprinkle the walnuts over top. Crumble the goat cheese
over top. Sprinkle the chives over top and season with freshly cracked pepper to taste. Resist the urge to toss —
beets will turn the salad into a big red mess. Note: If you don’t care about looks, go ahead, toss everything
together.
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