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Roasted Salt-&-Vinegar Turnips
ACTIVE: 15 min TOTAL: 50 min 
Simmering turnips with vinegar before  
roasting infuses the flavor throughout. Try 
this technique with other root vegetables and 
 potatoes too.
 11/2 pounds turnips, peeled and  

cut into 1-inch wedges
 3 cups water
 1/2 cup malt or cider vinegar  

plus 1 tablespoon, divided
 2 tablespoons extra-virgin olive oil 
 1/2 teaspoon salt, divided
 11/2 teaspoons chopped fresh chives

1. Preheat oven to 450°F. 
2. Combine turnips, water and 1/2 cup vinegar in 
a large saucepan. Bring to a boil over high heat. 
Reduce heat to medium-low, cover and simmer 
until the turnips are just fork-tender, about 10 
minutes. Drain and pat dry. 
3. Transfer the turnips to a large bowl and toss 
with oil and 1/4 teaspoon salt. Spread out on 
a large rimmed baking sheet. Roast, stirring 
once, until golden brown, 20 to 25 minutes. 
4. Toss the turnips with the remaining 1  
tablespoon vinegar and 1/4 teaspoon  
salt and serve topped with chives. 
SERVES 4: about 1/2 cup each 
CAL 102 / FAT 7G (SAT 1G) / CHOL 0MG /  
CARBS 9G / TOTAL SUGARS 5G (ADDED 0G) /  
PROTEIN 1G / FIBER 2G / SODIUM 388MG /  
POTASSIUM 266MG.

N O S H  EAT MORE VEG!

Escarole Waldorf Salad
ACTIVE: 20 min TOTAL: 20 min 
Our modern take on the classic Waldorf salad 
adds walnut “breadcrumbs” and a creamy 
dressing that gets tang from sour cream and 
yogurt. 
 1/2 cup walnuts
 3 tablespoons extra-virgin olive oil, 

divided
  Pinch of salt plus 1/2 teaspoon, divided
 2 tablespoons sour cream
 2 tablespoons whole-milk plain yogurt
 1 tablespoon cider vinegar
 1/2 teaspoon ground pepper
 1 medium head escarole, torn into 1/2-inch 

pieces (about 10 cups)
 1 medium apple, thinly sliced 
 1 cup thinly sliced celery 
 1 cup seedless red grapes, halved

1. Pulse walnuts in a mini food processor until 
they resemble coarse breadcrumbs. 
2. Heat 1 tablespoon oil in a small skillet over 
medium heat. Add the walnuts and a pinch of 
salt. Cook, stirring, until lightly browned, 1 to 2 
minutes. Transfer to a plate. 
3. Whisk sour cream, yogurt, vinegar, pepper 
and the remaining 2 tablespoons oil and 1/2 tea-
spoon salt in a large bowl. Add escarole, apple, 
celery and grapes; toss to coat. Serve topped 
with the walnuts. 
SERVES 6: about 2 cups each 
CAL 180 / FAT 14G (SAT 2G) / CHOL 3MG / CARBS 14G / 
TOTAL SUGARS 8G (ADDED 0G) / PROTEIN 3G / FIBER 4G / 
SODIUM 255MG / POTASSIUM 447MG. 

LEAN & GREEN
Escarole’s good-for-you 

plant compounds include 
chlorogenic acid, which has 
shown promise in treating 

obesity and metabolic 
syndrome.

N O S H  EAT MORE VEG!

Green Beans with Hard-Boiled Eggs, 
Fried Shallots & Bacon
ACTIVE: 40 min TOTAL: 40 min
The secret to these tasty green beans is cooking 
them in the oil that you fry the shallots in. 
 2 slices bacon 
 1 cup thinly sliced shallots
 3 tablespoons grapeseed or avocado oil 
 1 pound green beans, trimmed
  Pinch of salt plus 1/2 teaspoon, divided
 1/2 cup water
 1/4 teaspoon ground pepper
 2 large hard-boiled eggs, peeled 

1. Cook bacon in a large skillet over medium 
heat until crisp, about 5 minutes. Transfer to a 
paper-towel-lined plate. Let cool, then crumble.
2. Separate shallot slices into rings. Add oil and 
the shallots to the pan and cook, stirring often, 
until browned, 3 to 6 minutes. Using a slotted 
spoon, transfer the shallots to the plate with 
the bacon. Sprinkle with a pinch of salt. 
3. Add green beans to the pan and cook, 
stirring often, until browned in spots, 2 to 4 
minutes. Add water, cover and cook, stirring 
occasionally, until tender, 4 to 6 minutes. Re-
move from heat and season with pepper and 
the remaining 1/2 teaspoon salt.
4. Grate eggs on the large holes of a box 
grater. Serve the green beans topped with the 
shallots, bacon and eggs.
SERVES 6: 1 cup each 
CAL 138 / FAT 9G (SAT 2G) / CHOL 64MG / CARBS 10G / 
TOTAL SUGARS 5G (ADDED 0G) / PROTEIN 5G / FIBER 3G / 
SODIUM 286MG / POTASSIUM 285MG.

Spaghetti Squash with  
Pistachios & Sage
ACTIVE: 30 min TOTAL: 30 min 
No microwave? Bake squash halves cut-side 
down at 400°F until tender, 40 to 50 minutes.
 1 21/2- to 3-pound spaghetti squash, 

halved lengthwise and seeded
 2/3 cup unsalted shelled pistachios
 3 tablespoons packed light brown sugar
 2 tablespoons butter, cut into 8 pieces
 1 tablespoon chopped fresh sage
 1/2 teaspoon salt, divided
 1 tablespoon extra-virgin olive oil

1. Place squash cut-side down in a microwave- 
safe dish; add 2 tablespoons water. Micro wave, 
uncovered, on High until tender, 10 to 15 minutes. 
2. Meanwhile, position rack in upper third of 
oven; preheat broiler to High.
3. Pulse pistachios in a mini food processor 
 until coarsely chopped. Add brown sugar, but-
ter, sage and 1/4 teaspoon salt and pulse until 
the mixture starts to clump. 
4. Cut each squash half into 4 pieces and place 
on a baking sheet. Brush the squash with oil, 
sprinkle with the remaining 1/4 teaspoon salt 
and top with the pistachio mixture. Broil, turn-
ing the pan from back to front halfway through, 
until the topping is browned, 2 to 3 minutes. 
SERVES 8: 1 piece each 
CAL 152 / FAT 10G (SAT 3G) / CHOL 8MG / CARBS 16G / 
TOTAL SUGARS 9G (ADDED 5G) / PROTEIN 3G / FIBER 3G / 
SODIUM 169MG / POTASSIUM 253MG.

P I C K Y  E A T E R S  E D I T I O N
JA

C
O

B
 F

O
X

; S
T

Y
L

IN
G

: G
R

E
G

 L
U

N
A

 (
F

O
O

D
),

 S
U

E
 M

IT
C

H
E

L
L

 (
P

R
O

P
S

)

 + SIDE PROJECT Get our best winter-vegetable sides at eatingwell.com/winterveggies


