Salt Roasted Beet Salad
1 Bunch of small beets

1 Red onion (Cut into thin half circle strips)
Tarragon leaves
Kosher salt

Extra Virgin Olive Oil
Pickling Liquid:

2 Cups red wine vinegar (enough to cover onion)

1 Bay leaf

2 Star anise

5 Black peppercorns

1 Tbsp salt

2 Tbsp sugar 

¼ Cup water

Cut the stalks of beets, leaving ½ inch of stem.  Put enough kosher salt in a brownie pan to submerge beets half way.  Drizzle the tops of beets with a little bit of olive oil.  Roast beets in 400(F oven for 2 hours or until knife can go in and out with ease.  Let cool for 10 minutes, peel with rubber gloves or pairing knife, and cut in ¼ into wedges.

Combine all pickling liquid ingredients and bring to a boil.  Cut onion in half  length wise, then slice into very thin half circles.  Add the onions to boiling pickling liquid, take off the heat.  Let cool and remove onions.  Reserve 1 tbsp of pickling liquid, whisk it with 1 Tbsp extra virgin olive oil and a pinch of salt to use as a dressing.

Plate by spreading pickled onions on beets, sprinkling with tarragon leaves, and drizzle with dressing.

