BEETROOT, HORSERADISH AND LEMON
SPREAD

Tart and pungent; great for the immune system: the natural mustard oils in the
horseradish and the pigment betanin in the beetroot strengthen the immune system.

N

\ 120 min /

200 g beetroot

40 g parsnips

1 tbsp walnut oil

5-10 g horseradish, grated
a pinch of salt

a pinch of ground caraway
1 unwaxed lemon

PREPARATION

Steam or boil the unpeeled beetroot until it is soft.

Peel the parsnips, chop finely and steam or boil.

Purée the beetroot and parsnips along with the oil and
horseradish and season with salt, caraway, lemon zest and
lemon juice.

Think pink: Gorgeously fresh hues
turn food into a feast for the eyes.




