Cooking For Carcgivcrs

RcciPc For June 8,2018

Girilled Beets

]ngrcdicnts:

6-8 Bccts washcd, Pcclcd, and cut into largc chunks (From the Markct)
4 cup Olive Ol

Salt to taste

t Chunk of Bit O Bluc,

Charcoal or (Gas Grill

i-2 T}Dsps. of Palsamic Vincgar

|nstructions:

Fire up the gri”. Drizzlc Beets with Olivc Oii, sPrinklc with salt. Fiacc Peets on the hot griu,
cook until tender. (not somct/musl'ug but fork tender) Remove to serving Plattcr and add small

Picccs Bit O Blue Cheese, drizzle Balsamic Vincgar. Serveand ENJOY!



