
BEET, WALNUT, AND BLUE CHEESE KALE SALAD :: by radish*rose 
 
This is a fairly hearty salad. Serves 2 as a main course or 4 as an appetizer/salad course. 
Inspired by Deborah Madison's Vegetable Literacy: Cooking and Gardening with Twelve Families from the Edible Plant 
Kingdom  
 
Ingredients: 

3-4 beets (I had 2 big ones and 1 little one) - any color 

2/3 c. walnuts 

5 oz. baby kale 

1/4-1/2 c. crumbled blue cheese or goat cheese, or other hearty cheese, to taste (you can leave this out or sub in anything 

else you like) 

1/2 recipe radish*rose's balsamic mustard vinaigrette, with 1 pressed garlic clove added 

optional: minced shallots or red onion 

 
Equipment: Large salad bowl, because it's a large salad :) Steamer... however you like to steam things. You can get a 
steamer insert for your favorite lidded pot - there are inexpensive silicone ones that come in every size (with handles and 
feet!).  Basically you want something that will suspend the beets over the boiling water - not sit them right down in it. You 
will need a lid for your pot to do the steaming. You also need a medium saute pan for searing these bad boys. These beets 
are getting the royal treatment. 
 
Method 
To steam the beets: Put your steaming water to boil. Scrub the little guys well, but no need to peel (in fact, I beg you , 
don't peel). Once your water is boiling and your steamer is suspended over it, put the beets in and cover. Check after 25 
minutes for small beets (pierce them with a knife, and if they are soft enough, take them out and leave the bigger ones till 
they're soft too - my bigger ones took about 35 minutes, but it depends on how big they really are). When they're done 
steaming, place in a colander and rinse with cold water - or, if you have the space, fill up a bowl with cold water and plunge 
your beets into it (dramatically stops the cooking). Now admire the weirdly pink water. OK, remember how I said not to 
peel them before? Now you can literally SLIP OFF THE SKINS with your fingers. Your fingers will be bright pink. Don't 
panic. It will be gone by the time you wash up. Promise. 
 
To toast the walnuts: Place the walnuts on a non-stick tray (no oil) and toast them in the toaster oven just like toast, or 
stick them in the oven at 375 degrees for about 10 minutes. You should smell a toasty-walnut smell.  Don't let it become a 
burned-walnut smell though. Use your olfactory senses. 
 
To sear the beets: I know, you've already done things to the beets, but bear with me, this is WORTH IT. Heat 1 T. olive 
oil in a medium saute pan over medium-high heat, and sear the beats, 10-15 minutes total. Let 'em sit and get brown, then 
flip 'em over. Can we say CARAMELIZATION? 
 
To assemble the salad: Place the baby kale in your large salad bowl, and add as much vinaigrette as you like, to taste 
(but be light with your touch - you can't take it out once it's in!). Now take your clean hands, and massage the vinaigrette 
right into the salad (for more kale massaging, see here). Seriously, this is the deal maker for nice kale vs. tough kale.  It will 
get a lot smaller, that's OK. Top with the seared beets, blue cheese, and toasted walnuts. Add shallots or red onion if using 
(belatedly, it occurred to me this would work super well). 
Enjoy! And when you're in a restaurant and you order this, think to yourself: this is OK but I CAN DO BETTER. Hee. 
 
Original post: http://radishrose.net/2014/09/08/ beet-walnut-and-blue-cheese-kale-salad 
 
This is a radish*rose original recipe, adapted from the source(s) named above.  All images & content are copyright 
protected. All rights reserved. Please do not use my images without prior permission. If you want to republish a recipe, 
please credit radish*rose and link back to the recipe.  
 . 
Disclosure: radish*rose is an Amazon.com affiliate.  Purchases made through links in this post may earn a commission 
for radish*rose. 
	  


