
4 medium red or golden beets, sliced into thin rounds (roast yourself or buy them prepped and ready-to-go)
2 medium fennel bulbs, sliced into very thin slices (reserve fronds, or leafy part, for salad)
Extra virgin olive oil 
Sea salt 
Freshly cracked black pepper
1 small lemon, zested and juiced
1/2 cup raw walnuts, finely chopped
1/2 cup panko bread crumbs
1/4 tsp. red pepper flakes
1 15 oz. can chickpeas, drained and rinsed
½ cup flat-leaf Italian parsley, chopped
¼ cup fresh dill, finely chopped
1 medium orange (zest it for the dressing, then peel & cut into bite-sized pieces for the salad) 
1 large ripe avocado, cut into small chunks

3 tbsp. extra virgin olive oil
2 tbsp. fresh lemon juice
1 tsp. Dijon mustard or whole grain mustard, plus more to taste
1/4 tsp. sweet or hot paprika
½ tsp. lemon zest
½ tsp. orange zest
¼ tsp. sea salt, plus more to taste
Freshly cracked black pepper to taste
1 tsp. pure maple syrup  

Prep the fennel and beets and toss them into a large serving bowl.
For the fennel fronds, chop 2 to 3 tablespoons worth and set aside for the salad. 
Make the walnut bread crumbs. Heat a medium or large frying pan over medium heat. After a minute or two, add 1
tablespoon of extra virgin olive oil and the chopped walnuts. Cook for 90 seconds, stirring frequently to prevent burning.
Add the panko and stir continuously for 2 minutes. Add the red pepper flakes and 1/2 tsp. of salt. Cook for another 30
seconds until very aromatic. Take off the heat and transfer to a plate, spread out, and allow to cool.
Assemble the salad. Add the chickpeas to the bowl with the fennel and beets. Next, add most of the walnut breadcrumbs,
reserving a handful for garnish.  Next, add 1 teaspoon of the lemon zest, 1 tablespoon of lemon juice, the parsley, dill, and
reserved fennel fronds and toss to coat. Season with sea salt and pepper. 
Top with the orange pieces and avocado chunks. 
Make the vinaigrette. Add the olive oil, lemon juice, mustard, and paprika to a jar with a lid. Add the reserved lemon zest
and the orange zest from the salad to the jar. Screw on the lid and shake until emulsified. Taste for seasonings, adding
salt and pepper as needed. If too acidic, add a bit of maple syrup and shake again.  
Add the vinaigrette to the salad.  Scatter the remaining walnut bread crumbs on top. 

  This pairing is divine.  The dinner salad is packed with texture, flavor, and zest.  
The wine selection is crisp and fresh, complimenting it perfectly.  A feel good meal all around! 

 
Ingredients:   (Serves 4)

For the citrus vinaigrette:

Instructions:

ROASTED BEET AND FENNEL SALAD 
 

 
 

PLANT-BASED PAIRING:  2019 QUINTARD COLOMBARD
Grape Varietals:   100% Colombard 

  Fresh, lemony, mixing with flowers and honey.  Aromas of Acacia flowers, citrus fruits, and honey.
Pairs well with light, vegetable-focused meals. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


