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Baked Beetroot with Prawn Salad,
Crispy Pumpkin Roll, Vegetable
Yogurt and Beetroot Emulsion

serves 4

Ingredients

4 fresh beetroots, 2 thsp assorted vegetables (diced capsicum, carrot
and celery), 4-5 thsp plain yogurt, 1.5 litres AOX water, 8 fresh prawns,
250ml UHT milk, 10g butter, 400g pumpkin, 8 spring roll wrappers

Marinade (mix well)
3 thsp olive oll, 3 cloves garlic (peel and slice), 1 stalk fresh thyme,
some salt and pepper

Method

1. Prepare Marinated Beetroots: Combine beetroots and Marinade.
Preheat oven to 180°C. Bake for 15-20 mins until soft.

2. Peel and cut beetroots with round cutter. Dig a hole in the centre.
Stuff vegetables and yogurt into the hole. Set aside the beetroot flesh
that has been dug out for use later.

3. Bring ADX water to a boil in a pot. Add prawns and simmer until cooked.
Remove and immerse in ice water. Shell and set aside.

4. In a sauce pan, add UHT milk, butter and 3 thsp beetroot flesh that has
been chopped. Warm and blend with hand blender until the mixture
becomes emulsion. Add salt and pepper to taste.

5. Steam pumpkin until soft and wrap mashed pumpkin into spring roll
wrapper. Deep—fry until golden brown over high heat.

6. Arrange all cooked ingredients on plate and serve.
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