Beets & Sweets Tortellini with Thyme Brown Butter
By: Laura Hobbs - Flyer Foodie - fayettevilleflyer.com
INGREDIENTS:
6 medium beets, peeled and
chopped to 1" chunks
2 sweet potatoes, peeled and
chopped to 1" chunks
1/2 sweet onion, chopped
2 Tbs. sugar
6 cloves garlic, peel on
8 oz. cream cheese, softened
1 pkg. wonton wrappers
1 stick butter
4 sprigs fresh thyme
1/2 c. walnuts
Favorite cheese
Olive oil, salt and pepper

DIRECTIONS:
Preheat the oven to 425°. On a large baking sheet, spread the chopped beets out in a single layer and drizzle with olive oil.
Roast for 20 minutes.
While the beets are roasting, toss together the chopped sweet potato, onion, and sugar with about 3 tablespoons of olive
oil, and salt and pepper to taste. After the beets have roasted for 20 minutes, add the sweet potato and onion mix to the
pan, toss to combine, and roast for 20 minutes more. After those 20 minutes, toss the garlic cloves into the pan and roast
for the final 20 minutes, for a total of 1 hour roasting time from beginning to end.
Remove the roasted veggies from the oven and set aside. Pick out the garlic cloves and carefully skin them, discarding the
skins. Combine the roasted veggies, garlic and softened cream cheese in the bowl of a food processor and pulse until
relatively smooth. Season with salt and pepper to taste.
Begin an assembly line with the roasted veggie filling, wonton wrappers, small bowl of water and wet paper towel. To make
the tortellini, take one wonton wrapper and place about 1 teaspoon of veggie filling in the center. Wet the edges of the
wonton wrapper on all sides, and fold in half, pinching the edges together and getting any air bubbles out. Take the two long
edges of the wrapper and fold together, sealing securely with your thumb and forefinger. Place the finished tortellini under
the wet paper towel, and repeat. Any unused tortellini can be frozen and saved for a later use.
In a large sauté pan, combine the butter, thyme and walnuts over medium-low heat, until the butter melts, foams, and begins
to brown. Meanwhile, cook the tortellini in a large pot of salted boiling water for about 5 minutes, until they float to the
top. Remove the tortellini, place in a serving dish, and top with the brown butter sauce. Grate your favorite cheese over
top, and season with salt and pepper to taste.

Recipe first appeared in “Beets & Sweets” by Laura Hobbs - 9/18/11 - Flyer Foodie - Fayetteville Flyer
Full story including more photos: http://www.fayettevilleflyer.com/2011/09/18/beets-sweets/
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