Roasted Beetroot Pasta   (from Abel + Cole recipe book)

Ingredients  -  to serve 4

700g (1lb 6 oz) beetroot

3 or 4 tbsps of olive oil

400g (14 oz) chunky pasta

3 garlic cloves, peeled and minced

Juice of ½ lemon

½ mug single cream

To garnish

Lots of grated parmesan

Toasted walnuts finely chopped (optional)

Chopped fresh parsley or basil (optional)

Heat oven to 190 C/375 F/gas 5.

Wash beetroot and put it whole into an oiled baking dish, rub with olive oil and cover tightly with foil. Roast in oven until fork tender. The time this takes depends on size of beetroot..possibly 1-1 ½ hours.

When cooked remove from oven, set aside to cool. While boiling water for pasta prepare the other ingredients. Add pasta to boiling water and begin to cook.

While pasta is cooking peel beetroot (skin comes away easily after baking), remove any remaining stems and hard bits, cut into bite sized chunks. Saute garlic gently in a pan with the olive oil over a medium heat for a couple minutes. Then add the beetroot and saute for a few minutes until beetroot is hot, stir in lemon juice and mix well. Lower the heat and gradually add the cream, cooking until just hot.

Spoon the creamy mixture over the drained pasta and top with lots of parmesan, and toasted walnuts and herbs if using them.

Colourful, and delicious !
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