Thanksgiving Beets
Savannah - 28/09/2024

Prep Time

35 mins

Dificult

Medium

Servings
4

Description

Try this beet recipe for a delicious side dish of glazed beets that can be enjoyed right away or frozen and used
later

Ingredients

— -2 pounds beets

— peeled and sliced - ¥4 cup water - 3 tablespoons brown sugar - 3 tablespoons vinegar - 1 tablespoon
cornstarch - % teaspoon ground cinnamon - ¥, teaspoon ground nutmeg - % teaspoon ground cloves - 2
tablespoons butter

Instructions
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Place beets into a large saucepan and pour in enough water to cover by 1 inch. Bring to a boil over high
heat

then reduce the heat to medium-low

cover

and simmer until beets are easily pierced with a fork
about 10 minutes. Drain. Whisk 1/4 cup water
brown sugar

vinegar

cornstarch

cinnamon

nutmeg

. and cloves together in a saucepan over medium heat. Add beets and butter and cook

. stirring constantly

. until mixture comes to a boil. Cook until sauce thickens slightly

. 1to 2 minutes. Serve hot or cold. Tips You can use canned beets instead of fresh. If you do

. use the beet juice in the can as some of the liquid in Step 1.



