Chriskmwas 2023 Emwails
From YBF! Dance
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Try This Vegan Tart For A Show-Stopping Centrepiece. The Bold Red OF Beetroot
Againﬁ The Vibrant Green Salad Also Makes i Ideal For A Meat-Free Celebration.

«=>

4009 Beetroot, Cut Into Wedaes
| Red Onion, Cut Into Wedges
3 Tbsp Olive Ol
2 Tbsp Rice Wine Vinegar
2 Tbsp Soft Brown Sugar
2 Star Anise
Flour, For Ko\linﬂ
500q Block Pubt Pastry
| Orange, Zested
Peppery Green Salad, To Serve




Try This Vegon Tart For A Show-Stopping Centrepiece. The Bold Red OF Beetroot
Aaaind The Vibrant Green Salod Also Makes H Ideal For A Meat-Free Celebration.

Method
S

| - Heat Oven To 200C/1I80C Fan/Gas @. In A Bowl, Toss The
Beetroot And Onion In 2 Tbsp OF The O, The Vinegar And Sugor.
Add The Star Anise And Season Well. Heat The Rest OF The Oil In A
Large, Ovenproof Non-stick Frying Pan Then Nestle In The Veq So
That They Cover The surface OF The Pan Cover With Foil And
Cook. In The Oven For 45 Mins.

2 - On A Well-Floured surface, Roll The Pastry To A Thickness OF
O5cm And Cut Out A Circle The Same Size As Your Frying Pan
Careﬁully Toke The Pan Out OF The Oven Remove The Foi And

W%Ie The Beets And Onion Around In The Pan To Make A Compact

Layer. Put The Pastry On Top, Tucking it In Al Around The Edges,

Then Return The Pan To The Oven And Bake For 35 Mins Or unti

The Pastry Has Puffed Up And Is A Deep Golden Brown

3 - Slide A Polate Knife Around The Edge OF The Tart, Then Put A
Plate On Top OF The Pastry, Serving Side Down. Flip The Pan Over
To Turn The Tart Out Onto The Plate - Be Careful Not To Burn
Yourselt With The Handle. Top With The Orange Zest And A Sprinkle
OF sea sait, Then Serve With A Peppery Salad On The Side.




, Coming Up Tomorrow -
| Christmas Sangria Kik!




