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 B
eetroot sorghum

 salad  paired 
w

ith A
tlas Sw

ift W
ine. 

Shelter Red B
lend

W
hen it com

es to salad preferences, m
atching The 

Shelter red blend in w
eight, texture, or structure m

ight 
be difficult, but adding a com

m
on flavour and a fire 

m
akes things easy.

The fruit forw
ardness of the M

erlot dom
inates this blend, 

w
ith C

abernet Franc providing structural support as w
ell 

as earthy and Fynbos arom
as.

The w
ine’s strong red fruit, um

am
i, and earthy tones 

are balanced by round tannins, m
aking it a great food 

pairing w
ine.

 W
e get com

plem
entary arom

as w
hen w

e com
bine 

the red blend w
ith the beetroot-sorghum

 salad. The 
sw

eetness of the beetroot elevates the w
ine’s sw

eetness, 
w

hile the earthy notes in the w
ine com

plem
ents the 

earthiness of the beetroots.

This tw
o-w

ay pairing enhances both the dish and the 
w

ine.

Enjoy!
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Serves 6 

1 bunch beetroots 

1 cup sorghum
 *see notes

5 sundried figs or 1/3 cup 
raisins, chopped

2 tsp fennel seeds, toasted +
 

crushed 

2 tbsp dill, chopped

+
- ½

 cup hazelnuts, toasted +
 

chopped 

Salad greens of choice 

Edam
am

e beans (optional) 

D
ukkah spice (optional)

M
arinad

e for onions:

1 red onion, sliced very thinly

30m
l raspberry vinegar (or 

balsam
ic / red w

ine vinegar)

¼
 cup +

 2 tbsp olive oil

1 tsp dijon m
ustard 

1 tsp salt  +
 ½

 tsp black pepper 

2 tbsp fresh lim
e juice 

2 tsp pure m
aple or sw

eetener 
of choice

A
vocad

o d
ressing

:

1 large, cream
y ripe avocado 

½
 cup coriander, chopped

¼
 cup m

int, chopped 

1 tsp garlic, crushed 

½
 tsp pink salt 

1 juicy lim
e (+

- 2 tbsp juice)

1 tsp pure m
aple (sw

eetner of 
choice)

2 tbsp olive oil or avocado oil 

+
- 2 tbsp w

ater to thin

Preheat the oven to 200°C
. Scrub and trim

 the beetroots, 
w

rap individually in foil w
ith a splash of olive oil and 

sprinkle w
ith salt. B

ake for 1 hour or until tender w
hen 

pierced w
ith a fork.

W
hile the beets are roasting, prepare the sorghum

, 
m

arinated onions, and avocado dressing. D
rain sorghum

, 
rinse it, and transfer to a m

edium
-sized pot. C

over w
ith 

3 cups of w
ater, season w

ith a generous pinch of salt, 
and bring to a boil. Reduce the heat slightly and cook 
for +

- 1 hour, or until tender. Taste and test along the 
w

ay, adding m
ore w

ater as needed. O
nce cooked, drain 

and transfer to a bow
l.

W
hile the sorghum

 cooks, m
arinate the onions. In a 

bow
l, w

hisk together all the m
arinade ingredients except 

the oil. Slow
ly drizzle in the oil w

hile w
hisking until 

em
ulsified. Place the thinly sliced red onions in a bow

l 
and cover w

ith the m
arinade. Set aside to m

arinate for 
an hour.

Prepare avocado dressing by blending all the 
ingredients until sm

ooth. Store in the fridge w
ith a thin 

layer of lim
e juice or w

ater to prevent discolouration 

Rem
ove the beetroots from

 the oven and allow
 them

 to 
cool. O

nce they are cool enough to handle, peel off the 
skins and set them

 aside, keeping them
 w

arm
.

C
ook sorghum

 w
ith figs, crushed fennel seeds, half the 

hazelnuts, dill and edam
am

e if using. Season w
ith salt 

and pepper to taste. A
dd m

arinated onions, reserving 
som

e of the vinaigrette 

A
rrange the w

arm
 beetroot and sorghum

 m
ixture on 

a platter w
ith salad greens. G

arnish w
ith the reserved 

hazelnuts and dukkah if using. D
rizzle w

ith reserved 
onion m

arinade and serve w
ith cream

y avocado dressing 
on the side.

Left overs can be stored in the fridge for up to 3 days 
and rew

arm
ed slightly, if desired..  

I love the earthiness and sw
eetness of roasted beets. The slow

 roasting process creates a velvety 
texture w

hich m
akes this salad so m

oreish! Paired w
ith nutty hazelnuts, local sorghum

, and 
cream

y avocado, it is layered w
ith a harm

onious com
bination of  texture and flavours. This salad 

can be served as a side to any m
ain dish or enjoyed as a light m

eal w
ith crust sourdough or rye 

toast.

The addition of Sorghum
, also know

 as ‘M
abele’, is an A

frican indigenous seeded grain. 
B

eing G
luten-free, rich in antioxidants, and a good source of fibre and protein, sorghum

 not 
only enhances the nutritional value of the dish but also provides a chew

y, nutty texture w
hich is 

satisfying and grounding. 

For best results, soak overnight for better digestibility and a softer texture w
hen cooking. 

A
lternatively, skip the soaking and rinse w

ell before cooking. M
arinating the red onions in the 

vinaigrette is a great w
ay to season this salad and add an extra layer of flavour. D

ouble the 
onions and vinaigrette to store as a versatile accom

panim
ent for other m

eals in the future. 
The optional additions of D

ukkah and edam
am

e beans offer added protein and versatility. 
They can be replaced and custom

ized to your personal desires.

Left overs can be stored in a container in the fridge and enjoyed for up to 3 days w
hich m

akes it 
the perfect option for busy w

eekly schedules!
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Layering the depth of flavors +
 textures in recipes can transform

 nutritious salads into m
outh-

w
atering experiences.

Roasting beetroot brings out its tender, salty-sw
eet flavor, creating delicious flavor bom

bs that’ll 
have you hooked!
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A
ro

m
atic scents o

f b
lueb

erries, red
 currants, cassis 

and
 b

alsam
ic vineg

ar, sup
p

o
rted

 b
y und

erto
nes o

f 

p
urp

le b
asil, g

rap
hite and

 b
lack p

ep
p

er. The alco
ho

l 

is in b
alance w

ith a co
re o

f intense b
lack fruits, w

hile 

the tannins are g
rip

p
y yet rip

e and
 sup

p
le. A

p
p

ro
ach-

ab
le in its yo

uth d
ue to

 the larg
er M

erlo
t co

m
p

o
nent. 

The acid
ity ad

d
s freshness to

 the fruit, and
 the b

lack 
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