
Vegan Monday: Beetroot Muhammara - Back To The Beetroot!

Ingredients:

Diffculty: Easy
(serves 4-6)

3 medium beetroots, about 450 gr. before peeling and trimming
6 large garlic cloves
1.5 dl (or 1/2 cup + 2 tbsp) olive oil
200 gr walnuts, toasted in 200C oven for 8-10 minutes (check often, don’t burn them)
juice of 1 medium size lemon
3 tbsp breadcrumbs (use gluten free if you like)
2 tbsp pomegranate syrup*
1 tsp light cane syrup (or any vegan syrup you like)**
2 tsp ground cumin
salt to taste (I used about 1 tsp)

to serve, optional:
toasted and crushed walnuts
drizzle of olive oil
drizzle of pomegranate syrup

*You can buy pomegranate syrup in ethnic markets in Itäkeskus, such as Alanya Market or Kimene.
**You can also use honey if you are not vegan.

Instructions:

1. Preheat the oven to 200C. 

2. In a medium bowl, put beetroots and garlic cloves. Pour 1 tbsp from the olive oil you’ve got for 
the recipe and mix well. 

3. Transfer the mixture onto an oven tray with a baking paper. Put in the oven and roast the 
mixture for about 1 hour, until beetroots are tender. When it’s done, take out of the oven and let
them cool for about 10 minutes.

4. Put roasted beetroots, garlic cloves and walnuts in a food processor and process a little until 
you get a chunky paste. 

5. Add remaining olive oil, lemon juice and breadcrumbs and process more, until you get a good 
mixture. 

6. Scrape the sides if necessary. Then add pomegranate syrup, light syrup and ground cumin and 
process more until you get the texture you want. 

7. Taste and add salt accordingly. Process a little more to evenly mix in the salt. Transfer the 
spread to a serving bowl. Optionally, top with some more crushed walnuts, drizzle of olive oil and 
pomegranate syrup. Enjoy!


