
Beets and Black Berries 

and Strawberries 
 
Source: Adapted from Food & Wine 

Adapted By: Bob and Robin Young 

Active: 30 min Total Time: 1 hr 15 min 
Servings: 4 Suggested Wine Pairing: Dry 

Riesling. 

 

Ingredients: 
7 sm Red Beets, about 3/4 lbs 

3 sm Yellow or Orange Beets, about 1/2 lbs 

7 T Extra-Virgin Olive Oil 

Sea Salt and fresh ground Black Pepper to taste 
2 t Red Wine Vinegar 

1 c Quinoa, rinsed and drained 

1/2 t finely grated Meyer Lemon Zest plus 3 Tablespoons fresh Meyer Lemon Juice 

1 c Blackberries or Raspberries 
4 lg Strawberries 

1 Hass Avocado, squeezed to remove pulp 

Chopped Toasted Pistachios 

 
Directions: 
Preheat the oven to 425°. On a large sheet of foil, toss the beets with 1 tablespoon of 

the oil; season with salt and wrap up in the foil. Roast for about 45 minutes, until 

tender. Unwrap and let the beets cool, then peel. Cut into wedges and place in a bowl. 
Add the vinegar, season with salt and toss. 
 
Meanwhile, in a medium saucepan, cover the quinoa with 2 cups of water; bring to a boil. 

Cover and cook over moderately low heat for about 15 minutes, until all the water is 

absorbed. Fluff the quinoa and transfer to a bowl to cool slightly. Add the lemon zest 
and 2 tablespoons each of the lemon juice and oil; season with salt and pepper. 

 

In a bowl, using a fork, smash the Strawberries and Blackberries with 3 Tablespoons of 

the olive oil until a chunky sauce forms. Season with salt. 
 

In a small bowl, mash the avocado with the remaining 1 tablespoon each of olive oil and 

lemon juice; season with salt and pepper. 
 

Spoon the quinoa into bowls. Arrange the beets on top and spoon the berry sauce over 

the beets. Dollop with the avocado, garnish with pistachios and serve. 


