
 
 

 

beet salad 
 
 
 
 
 
 
 
 
 

 

INGREDIENTS: 3oz Hirabara Farms Beets, 2oz Arugula, 
Orange Ginger Vinaigrette, HI isle Chevre, Toasted 
Pistachio  
 
 
 
 
 

 
PREPARATION:  
Roasted Beets: Beets are roasted in a pan with 
water at 350 degrees for an hour and a half. Orange 
zest garnish 
Citrus ginger vinaigrette: Orange, ginger, shallot, 
scallion, Champagne vinegar, Shoyu, Canola oil, 
Olive oil.  
EXPO GARNISH: N/A  
 

DROP SPIEL: “Hirabara Farms Beets, Big Island Goat 
Chevre, Toasted Pistachios, Orange Ginger 
Vinaigrette.”  
 
  
 
 
 
 
 

ALLERGY ALERT: dairy, allium, nuts, gluten  

FARMS/SOURCING: Hirabara Farm Beets; Big Island 
Goat Cheese *Low emission goat cheese 


