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Roasted Vegetable Salad with Walnuts and Bleu Cheese

I’ve finally become a salad lover, but when it comes to roasted vegetable salads, I’m not
always a fan of the versions that roast more typical salad ingredients, like bell pepper and
red onion and carrot. Here’s my ideal roasted vegetable salad, a combination of beets,
fennel, and green beans, topped with healthy walnuts, scallions for bite, and a little bleu
cheese. You can add or substitute any other vegetables you prefer, of course, or serve it
over greens with good crunchy bread for a full meal.

This is more of a guideline than a recipe. Exact cooking times will depend on your
produce.

TIME: About an hour from start to finish, with plenty of time for other things
MAKES: 4 servings

6 small red or yellow beets, roasted*, peeled, and cut into wedges
1 medium fennel bulb
Extra virgin olive oil
Salt and freshly ground pepper
1 big handful green beans, trimmed
1 cup toasted whole walnuts
2 scallions, white and green parts, thinly sliced
1/2 cup bleu cheese, crumbled
Juice of 1 lemon

Preheat the oven to 400 degrees.

Arrange the beets on a serving platter and set aside. (If you’re roasting the beets yourself,
you can always do them a day or two ahead.)

Trim the fennel bulb, cut it vertically down the center, and cut it into wedges, leaving part
of the core in each wedge to keep the slices intact. The slices should be about 1/2” thick
at the outside edge. Arrange the fennel in a glass or ceramic pan big enough to hold them
all in one layer. Drizzle a little olive oil over the fennel, season with salt and pepper, and
toss to coat. Roast for about 15 minutes, or until the bottom sides of the fennel just begin
to brown.

Flip the fennel pieces, add the green beans, and add a little more olive oil, salt, and
pepper, stirring to coat everything. Roast another 15 to 20 minutes, or until the fennel
begins to caramelize and the beans are al dente.

Transfer the beans and fennel to the plate with the beets, and add the walnuts, scallions,
and bleu cheese. (The salad may be made up to 1 day ahead up to this point, refrigerated,
and brought to room temperature before serving.) Dress the salad with the lemon juice,
and a little more olive oil, salt, and freshly ground pepper, to taste. Serve warm or at
room temperature.
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* To roast beets, bake them in foil packets (three per packet) in a preheated 400-degree
oven until they can be pierced with a small knife with no resistance, about 45 minutes to
1 hour (depending on the size and age of the beet, bigger beets will take much longer).
Let them cool for about 20 minutes in the packets, so that the heat from the beets steams
their skins loose, then carefully peel the skin off. Many stores also now sell roasted,
peeled beets in the produce section.


