
Beets rank pretty high on the list of vegetables 
that people have strong feelings about.  They 
either like and/or love them, or wouldn't go 
near them with a ten foot pole. 

INGREDIENTS 
2 Tbsp. extra-virgin olive oil 
2 ½ lbs. golden beets, peeled and chopped into 1/2-in. pieces (6 cups) 
1 medium yellow onion, roughly chopped (2 cups) 
2 medium carrots, peeled and roughly chopped (1 1/2 cups) 
4 garlic cloves, roughly chopped 
½ cup dry white wine 
48 oz vegetable stock 
1 cup water 
1 tsp. orange zest 
½ cup fresh juice (from 2 oranges) 
1½ tsp. kosher salt 

DIRECTIONS 
Heat oil in a large pot over medium. Add beets, onion and carrots. Cook, stirring occasionally, 
until onion starts to caramelize, 15 to 18 minutes. 
Add garlic; cook, stirring constantly, until fragrant, 1 minute. 
Add wine, and use a wooden spoon to scrape up browned bits from bottom. 
Add stock and water. bring to a boil over medium; reduce heat to medium low. 
Cover and cook until beets are very tender, about 1 hour. Remove from heat; let cool 20 
minutes. 
Puree cooled soup in a blender until smooth; water can be added for desired consistency. 
Return puree to pot and warm or heat. Stir in orange zest, juice and salt.

If that is you, why don't you like beets? Did you have a bad "beet experience" at some point?  
I get it. I still can't look at Peppermint Schnapps since my 19th birthday back in college. You're 
still reading this, so maybe you're open to a little beet adventure. I personally LOVE beets! 
Roasted, pickled, in a marinara sauce, a salad, straight up out of the jar, in a cold soup 
(Borscht!) and now more love for this hot soup made from golden beets. Give it a try. This 
recipe doesn't disappoint!

Golden Beet Soup


