
 

Roasted Roots & White Bean Salad 
Ingredients:  (note - use organic whenever possible)


1 pound dried white beans, soaked in room temperature water for 8 hours

1 pound red beets

2 medium sweet potatoes

1 large red onion

1/2 C chopped fresh parsley

1/2 C chopped fresh dill

3 T freshly squeezed lemon juice

1/2 C extra-virgin olive oil, divided

1 t honey

sea salt & freshly-ground black pepper, to taste


Directions: 

Rinse and drain the beans, then place in a large saucepan.  Cover by 2-inches with 
cool water and slowly bring to a boil.  Once boiling, cover the pan partially and lower 
heat to a simmer.  Cook, stirring periodically, for 20-30 minutes, until beans are cooked 
through but still firm.  Drain and rinse with cool water.  Place drained beans in a large 
bowl and set aside.


Meanwhile, roast the vegetables.  Preheat oven to 400 degrees.  Cut the sweet 
potatoes into large chunks and the onion into thick wedges.  Place on a large baking 
sheet and drizzle with 1/4 C extra-virgin olive oil.  Roast for 35-40 minutes, rotating the 
pan partway through cooking and stirring to prevent the onions from burning.  Once 
golden brown and crispy on the edges, remove the pan from the oven and allow to 
cool to room temperature.


To cook the beets, wash them well and package into bundles in aluminum foil.  Place 
each package on a baking sheet and bake for approximately one hour.  The beets are 
cooked when they are still firm, but yield to the tip of a sharp knife.  Be careful, they will 
be very hot within the aluminum foil packets.  Once cool, peel the beets under cool 
running water (the water will help the skins to peel more easily) and then cut into large 
chunks.  Set aside.  


Assemble the salad.  Add the sweet potatoes, onions and beets to the bowl with the 
beans.  Toss the chopped fresh herbs into the bowl.  In a small bowl, whisk together 



the lemon juice, 1/4 C extra-virgin olive oil, and the honey.  Pour the mixture over the 
bean-vegetable mixture and gently toss everything together.  Season with sea salt and 
freshly-ground black pepper, to taste.  

Serve salad at room temperature.


Notes: 
• recipe yields 8 very generous servings

• leftovers keep well in a covered container for 2-3 days, add additional fresh herbs 

when re-serving

• use your favorite mixture of root vegetables and freshly chopped herbs


