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Beets are usually round with a 
1- to 2-1/2 inch diameter and deep 
burgundy color with edible green to 
burgundy leaves.

Select beets that are smooth, 
hard, rounded, and free of cuts 
and bruises. Discard overgrown or 
woody beets.

Trim off the leaves to about 1 inch 
when storing the root; refrigerate 
for several weeks. Store the leaves 
separately.

Can be eaten raw, baked, steamed, roasted or pickled 
and served as a condiment.

Young raw or steamed beets are good in salads; 
medium- and large-sized beets are better when 
cooked. 

“Thinnings” are beets that are pulled before fully 
mature and can be eaten raw and whole is salads. 

Choose beets of similar size to allow for even 
cooking.

Peel beets after cooking while wearing disposable 
gloves to avoid staining your skin.

Beet greens can be used much like spinach.

•	 Most common variety 
sold at grocery stores/
supermarkets

•	 Thinnings are beets pulled 
before they are mature

•	 Candy red color outside, 
banded red/white inside

•	 Sweet, mellow flavor, 
doesn’t get woody with age

•	 Orange skin with a golden 
yellow orange color inside

•	 Has a sweet, mild flavor

Red Table Chioggia Golden




	04-5006-2013_Beets
	Beet Recipe

