CANDY CANE GLAZED BEETS

Beets

• 6 golden or candy cane beets

• 1/2 up  rice wine vinegar

• 2 tbsp salt

• 3 tbsp sugar

• 1 bay leaf

• water to cover

Glaze

• 1 cup fresh squeezed orange juice 

• 1 tbsp orange zest 

• 1/4 cup banana pepper julienne

• 1 tbsp butter

• 1/4 tsp Kosher salt

• 1/8 tsp ground black pepper

• 1/4 cup chives fine chop

Rinse  6 beets in cold water. Place beets in medium sized pot and add water just to cover. Add vinegar, salt, sugar and bay leaf to pot and bring to boil. Simmer till beets easily fall off a paring knife when inserted, approximately 30 – 45 mins depending on size of beets. Remove beets from liquid and let cool. Cut off knob at top of beet and peel off skin. Cut beets into 1/4’s. Set aside.

Juice 2-3 oranges and zest 1 orange. Strain orange juice and add to a dry sauté pan on medium heat. Add orange zest. Bring to light boil to reduce liquid. Add banana pepper julienne and season with 1/4 tsp salt and 1/8 tsp pepper. Reduce glaze to 1/2 volume. When glaze has reduced stir 1 tbsp butter into the liquid. Add the diced beets into the saucepan and stir beets until well covered in orange glaze. Remove beets from pan and garnish with finely diced chives.

