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Ingredients: 

1 16 oz. can of sliced beets 
½        6 oz. can of orange juice 
½         cup sugar 
½         teaspoon salt 
½           cup vinegar 
2 tablespoons butter 
1        tablespoon cornstarch   

  

Directions: 

1.  Drain sliced beets and save liquid for future beet soup. 
2.  In a stainless or porcelain saucepan bring orange juice and vinegar to boiling. 
3.  Mix sugar, cornstarch and salt.  Add to boiling orange juice and vinegar mixture.  Cook five minutes 
stirring constantly. 
4.  Add butter and stir. 
5.  Pour orange juice/vinegar mixture over drained sliced beets and let stand awhile. 
6.  Heat beets with glaze mixture until hot.  Serve. 
 
Serves eight as a side dish. 
 
 

 

 

 


