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F2S Roasted Rainbow Root Candy  
Servings: 8 

Ingredients: 

 1 lb parsnips 

 1 lb carrots 

 1 lb beets  

 1/4 cup olive oil 

 1/4 cup honey 

 3 thyme sprigs 

 Salt and Pepper to taste 

 1 Tbsp sherry or white wine vinegar 

  

Directions: 

1. Preheat oven to 425°F. 

2. Wash and peel roots. Chop into 1/2 inch pieces. 

3. Toss with oil, honey, thyme, salt, and pepper. 

4. Cover with foil. Roast for 40 minutes, until tender. 

5. Remove foil. Roast for 10 minutes, until glazed. 

6. Place roasted roots in a bowl and toss with vinegar. 

  

Source: Adapted from www.foodandwine.com  
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