Starter:
Roasted Beet & Goat Cheese Salad

Ingredients:
® 4 medium beets, peeled & cut into 1-inch pieces
® Y cup extra-virgin olive oil (plus more for drizzling)
Salt to taste
Juice of % medium lemon
Y, cup chopped green onion (green parts only)
6 0z goat cheese, crumbled

Instructions:
1.Roast beets at 375 degrees F for about 1 hour.
2.Toss with olive oil, lemon juice, salt, and green onions.
3.Top with crumbled goat cheese before serving.
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(See Recipe Card)

side:
Green Bean Casserole

Ingredients
® 1can (10.5 0z) condensed cream of mushroom soup
3 cans cut green beans
Y, cup milk
1 teaspoon soy sauce
1 small can fried onions

Instructions:
1.Preheat oven to 350°F (175°C).
2.In a baking dish, mix the cream of mushroom soup, green
beans, milk, and soy sauce.
3.Bake for 30 minutes.
4.Add fried onions on top and bake for an additional 5
minutes.
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