Rutabaga Puree

2 ½ pounds rutabaga, peeled, cut into ¾ inch chunks

2 tablespoons fresh lime juice

¼ cup coconut milk

2 teaspoons agave nectar, honey, or black strap molasses

2 teaspoon salt

Place rutabaga in a medium size lidded saucepan and cover with water. Put on the lid and bring to a boil. Once the water is boiling, lower the heat to a simmer and cook for about 20 minutes, until rutabaga is tender.

Drain and transfer to a food processor. Add the remaining ingredients and puree until smooth. Serve immediately, while still warm.

Corn and Black Bean Salad
2 cups organic black beans (caned or dried)

3 ears of corn (grilled or roasted until tender, let cool, and cut cornels off the cob)
½ cup grape tomatoes cut into fourths 

½ cup red onion cut into ¼ inch dice

2 tablespoons finely chopped fresh flat leaf parsley

2 teaspoons minced garlic

2 tablespoons white wine vinegar

¼ cup extra virgin olive oil

1 teaspoon ground cumin

1 teaspoon chili powder

¼ teaspoon cumin

1 teaspoon agave nectar or honey

Sea salt and fresh ground pepper to taste

Place the black beans, corn, tomato, onion, and parsley in a large bowel and stir gentley to combine.

Place the garlic, vinegar, olive oil, chili powder, cumin, honey, salt, pepper in a small bowel and whisk to combine.
Pour the dressing over the bean mixture and toss to coat. 

Roasted Root Vegetable Medley

3 medium size parsnips peeled

3 medium carrots peeled

1 medium size Yukon gold potato

8 small cipollini onions or 2 small yellow onions peeled
1 small rutabaga peeled

2 to 3 tablespoons olive oil

1 tablespoon fresh thyme leaves

1 teaspoon chopped fresh rosemary

Sea salt and fresh ground pepper to taste

Position a rack in the center of the oven and preheat to 450

Cut parsnips, carrots, potato, onions, and rutabaga into ¾ inch cubes or wedges so that they cook in the same amount of time.
Place all the vegetables in a large bowel. Add the olive oil, thyme, rosemary, salt, and pepper, and toss to coat vegetables. Spread them in a single layer on the prepared baking sheet. 

Bake the vegetables until they are tender and caramelized, 35 to 45 minutes. As they bake , shake the baking sheet or stir the vegetables occasionally so that each piece develops a crisp crust on all sides. Serve immediately.

