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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Beets

120 ml Apple cider vineg�r

80 ml W�ter

4 tbsp. Horser�dish, gr�ted

1.5 tbsp. Sug�r

1 tbsp.  C�r�w�y, Whole

1 pinch  Se� S�lt, Co�rse

Beet S�l�d

40—50 Min

Prep�r�tion

1 Cook the beets until firm to the bite then peel.

HINT:  Inste�d of cooking them yourself, you c�n use pre-cooked

beets

2 Now thinly slice the beets �nd �dd to � bowl.

HINT:  We�r gloves bec�use the beets will st�in your h�nds.

3 Sprinkle the c�r�w�y over the beets.

4 Prep�re � m�rin�de from vineg�r, w�ter, sug�r �nd s�lt �nd bring to � boil

on the stove. Then se�son to t�ste.

5 Pour the w�rm m�rin�de over the beets.

6 Add the horser�dish to the bowl �nd fold in well.

7 Pl�ce in � preserving j�r, cover with the m�rin�de �nd se�l the j�r �irtight.

8 If you would like to e�t the s�l�d on the s�me d�y, �llow it to m�rin�de for �t

le�st 3 hours first.


