ROASTED BEETS WITH HAZELNUTS AND HONEY
3
pounds red and golden beets, unpeeled, trimmed, scrubbed clean

¼
cup olive oil


Salt and black pepper

¼
cup hazelnuts, preferably blanched (see Tip)

1
cup labneh or Greek yogurt

1
teaspoon lemon zest

1
teaspoon sumac or juice from 1 lemon to taste

2
tablespoons honey


Flaky salt

Heat oven to 400 degrees. Make two foil packets: Tear off 2 pieces of aluminum foil, each 18 inches long by 12 inches wide. Add the red beets to one side of one piece of foil. Drizzle with 2 tablespoons oil and season with salt; gently move the beets around to coat them. Fold foil over and crimp edges to seal, trying to keep in as much air as possible (this will help create steam while roasting). Repeat with the remaining piece of foil and the golden beets. (Keeping the foil packets separate prevents the red beets from dyeing the golden beets as they roast.)

Place both packets on a sheet tray. Roast until beets are tender enough to be pierced with a paring knife without resistance, about 1¼ hours. Remove from oven and let packets sit, opened, until beets are cool enough to touch. Keeping them separate, peel beets (see Tip) and cut into large bite-size pieces.

While the beets cool, roast the hazelnuts on a sheet tray until golden brown, 6 to 8 minutes. (If your hazelnuts still have their skins, transfer them to a clean dish towel, fold the towel over the nuts and roll off the skins.) Let cool completely, then roughly chop.

In a medium bowl, whisk together the labneh, half the lemon zest and ½ teaspoon sumac. Season with salt and pepper and stir until well combined.

When ready to serve, spread the labneh mixture evenly on a platter. Arrange the beets on top. Sprinkle on the remaining sumac and lemon zest. Top with hazelnuts. Drizzle with honey and sprinkle with flaky salt.
TIPS

The roasted, chopped nuts may be stored in an airtight container for up to 2 days. The seasoned labneh may be made up to 1 day ahead and refrigerated — just give it a nice mix before using to make sure the flavors are combined. The roasted, peeled and cut beets may be stored separately in the fridge for up to 1 day. (Be sure to remove the labneh and the beets from the fridge 15 minutes before serving to take a bit of the chill off.)
If you prefer pistachios or walnuts, feel free to swap them in. If your hazelnuts are already blanched and roasted, then skip the roasting in .

When peeling the beets, use a paring knife to help remove the stubborn bits. To avoid staining your hands, rub the beets while wearing disposable gloves, or use a dish towel you don't mind 
Behind the rich, jewel-toned palette of this cheerful dish is the sweet, tangy, earthy flavor of beets and a buttery crunch from hazelnuts. A feast for the eyes, this refreshing starter or side also awakens the palate. Labneh packs a bit more zing than sour cream and balances the sweetness of red and golden beets touched with honey. The sumac (or a simple squeeze of lemon juice) and lemon zest brighten and lift everything up. The foil packets for cooking the beets not only make for easy cleanup; they trap steam while roasting to yield the most tender and flavorful beets. All the components can be made ahead at least 1 day before serving (see 
SERVES: 4-6 






Vivian Chan-Tam  Nov. 13, 2024

Instant pot / pressure cooker is an absolute dream for beets. I put as many whole unpeeled beets in the cooker as I can fit, pressure cook for about 15-20 minutes and naturally vent for 10 ish minutes. Once they are cool enough to handle rub the peels off with hands and chop. You can certainly add oil and seasoning to the cooker as well or season afterwards.

Is this helpful? 23

Jeffrey6 days ago

I usually add a tablespoon of water to the foil packet to help with the steaming. I also add a little olive oil to the Greek yogurt and whisk it until combined.
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M4 days ago

Roast the beets in a parchment lined foil wrap. Tightly wrap the beets with the parchment paper and then the foil. Let cool after and they will be perfect.
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NHAnne22 hours ago

This dish got raves from my book group. The two colors of beets made for a beautiful platter. Leftovers were still delicious, even without the hazelnuts.
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