SURRENDER

Angela Clutton on how, after growing up despising the

pickled beetroots of her youth, she came to fall in love with

this most sweet and earthy of autumnal vegetables
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i seasonatjustthe sametime.

Millennialsand Generation Zed-ers,
howIenvyyouthebeetrootroasts,
carpaccio salads and blended dips
you have grown up with. Because

like manya child of the seventies and
eighties, the beetroot of my formative
years came crinkle-cut and pickled.
AndIloathed everythingaboutit:
theinevitable staining of fingers and
favourite dresses, the smell and, most
ofall, the taste.

Itwould be manyyears before
Irealised thatbeetrootcamein
anythingotherthanajar,and saw for
thefirsttime a true beetroot, one with
actualrootsandleaves attached, its
rough skinjustwaitingtoreveal the
glistening sweetfleshunderneath.
Ideally, it'llhave alittle soil stillon
there too—soil thatis somehow
redolent of the deep earthiness of
flavour thatbeetroots carryand that
cameasatasterevelationtome.
These days, I can’timaginenothaving
beetrootsin my cookinglife, and
wheneverIusethemItrytobearin
mind thatthey’re at their best when
prepared inways that protectand
embrace thatearthy flavour.

Sure, beetroots canbeboiled or
steamed. Know, though, thateven
when afew centimetres of the roots
andtopsareleftonasa precaution, it
isinevitable thatsome of the colour—
and flavour—will bleed outinto the
water. Roastingis the way to go for
achievingthe deepestintensity of
flavour. All the better with some sprigs
ofwoody herbs, garlic cloves and a few
tablespoons ofred winevinegarin the
roastingtinto help the flavours along.
Cooked and cooled, their skins slide
offwith the barestrub of your thumb,
leavingthemreadyto partner with the
glorious autumnal produce that clever
old Mother Nature, with her unerring
knack ofknowing exactly what goes
withwhat, has arranged to havein
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Thinkaboutbeetrootasaperfect

¢ fitfor game meats, mayberoasted

: with shallots and a slugof portwine

: forvenisonsteaks. Oras afoil for

i autumn’s blackberries, plums or figs,
. theacidity of the fruitsbalancing the
: beetroot’s sweetness. It's the same,

i too,whenwinter’sorangesstartto

i appear. One of my go-to, midweek-

: favourite, cold-weather dishesis

i roastingbeetrootwith chunky :
i sausagesand aheftysqueeze ofhalved
i orange, the spent fruit throwninto '
i theroastingtin too. Served alongside
: willbe thebeetroot tops’leaves, stir-

¢ friedinthe wayImight do some swiss
i chard, beetroot’sbotanical cousin.

The sharpnessofthe fruits against

i thesweetnessofbeetrootisaclue

: tohowsuccessful beetrootiswith

i soused herring or mackerel. And given
¢ sousingisjust picklingwith a slightly
snazzier name, I can’t for too much

: longer avoid admitting that, nowI'm

i aself-declared vinegar obsessive, I

¢ seethatpickled beetrootcanbeavery
¢ finethingindeed. Inspiration comes
from chefs such as Yotam Ottolenghi,

: who offers aferment of beetroot with

¢ turnipsinhisJerusalem cookbook,

¢ orOliaHercules, who hassomany

i gorgeousrecipes for fermented or

: pickledbeets.

Those writers and many others tell

¢ usofbeetroot’s connectionwith the

i culinaryheritage thatruns through

¢ theMiddle East, the Caucasus and

: into eastern Europe—aspread of

: nationswhose mentionin the context
i ofbeetrootmeans I'm swiftlyheaded
i toonething: borscht. Borschtseems

: tohavesometimesbecomeabitofa

¢ catch-allword foranybeetrootsoup,
i yetthereisanauthenticitytothemany :
: variations that come with different :
i nations, all of which make it with the

i produce theyhaveinabundance,ina
¢ waythatsuits theirlifestyle.
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: Borschtisalmostalways madewith

: dill, and often with horseradish—two

i more flavour partnerswewould alldo

: welltoremember. It mightbe chilled, or
§ not. Light, orrib-sticking. Vegetarian,

ormade with meatstocks or chunks

of pork. Blended smooth, orwith the

elementsleftwhole and distinctive.
Blendingbeetroot makes me think

too of glorious beetroot dips: baked,

thenblitzed with yoghurtand some

i ofthemanyflavoursithasanatural

§ affinity for. That could be dilland

¢ horseradish, yes; or perhaps cumin,

. walnuts, mustard, garlic or capers.

: Thavebecome ahuge fan ofheaping

i beetrootdiponryeforlunch,orina

. bowlfor flatbread with adrizzling of

i theverybestextravirginolive oill can
: laymyhandson.

: MyGreatBeetroot Epiphanyhas

¢ sofarcentred on cookedbeetroot,

i butwhatabout usingitraw? That

: canbejustasfabulous. Trygrating

i someinto latkes to give more colour

¢ andsweetnessthanthe traditional

: potato. Grateintoacarrotsalad,

¢ finely chop foraremoulade with

: celeriac, oruseinawinterleafsalad for
i gravadlax. ‘Carpaccio’ beetrootsalads
i canbemadebysimplyslicingraw

i beetrootsas thinlyasyour fingers or

: amandolinewill provide and styling

i thecirclesonaplatter—adressing of

¢ sherryvinegar, olive oiland pounded

i walnuts works exceptionally well here.

That'sabeautyofadish that

: becomes extraInstagram-ableifyou

: useamixture of beetrootvarieties.

: Modern cooks maynothave quite so

i manydifferentshapes and sizes and

i colours ofbeetrootaswere around

¢ inthe 19th century, when beetroot

¢ firstproperlyburst onto the culinary

: scene, butwe do okay. Keep an eye out
¢ forgorgeous goldenbeetroots, or the

: choggia ‘candy-stripe’ variety that

i givethe classicruby-red globesarun

¢ fortheir money. Note that the choggias
: arebestusedraw, astheirstripescan

: sadlydisappearon cooking.

The ‘candy’ name of the choggias

¢ isanodto their colourbutalso to

: theinherentsweetnesshave been

i bangingonabouthere, and which

: makesthemsuchajoyinsavoury

i dishes. It doesnot, however—for

{ mymoney, anyway—make them

¢ anythinglike so useful orjoyous

i insweet cooking.Tjustcannotget

: myhead or tastebuds around using

i beetrootinthe chocolate cakes,

: brownies, mousses and more that]

i knowlots of people enjoy.Idon’tknow
i ifTcaneverfully escape thefeeling

: and flavour ofthe earth. Even beetroot
i icecreamisathing. Justnot mything.

Ishouldn’tsay that, though, when

i Thaven’tactuallytried it. Maybe you

: have,and maybeitisfabulous. And

¢ isn’tthisjustthekind of beetroot

¢ prejudice thatfirstgot meinto my

i anti-beetrootbind all those years ago?
i Perhapswe should all be more open-

¢ minded about cookingwith beetroots
i andbeetleaves, and enjoy the

i diversity of ways theymake autumn’s

i mealszingwith colourand flavour.
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