
 

 

    Greenmarket Recipe Series 
 

   
 
 
    
  
                    

 
 

For over 30 years GrowNYC’s Greenmarket staff, volunteers and farmers have been working together to 
promote regional agriculture, preserve farmland and ensure a continuing supply of fresh, local produce for all 

New Yorkers.  As a non-profit, donations from supporters like you are vital to our continued success.  
To make a fully tax-deductible contribution, please call  

212.788.7900 or visit www.growNYC.org/Greenmarket 
 
 

 
ROASTED ROOT SALAD WITH PUMPERNICKEL, 

HAZELNUTS AND BLUE CHEESE 
Adapted and simplified a bit from New German Cooking (Jeremy and Jessica Nolen) 

 
Ingredients:  
 

Salad 
*1 1/2 pounds parsnips or root vegetable of your choice, peeled and either sliced ½ thick or cut into 
chunks 
1 1/2 tablespoons olive oil 
*1 shallot, thinly sliced 
Kosher salt and freshly ground black pepper, to taste 
*3 ounces sliced pumpernickel bread, pulsed into coarse crumbs using a food processor 
*1 tablespoon  butter, melted 
1 cup toasted and peeled hazelnuts, roughly chopped 
*1 small head or 2 bundles of a lettuce of your choice (frisee is recommended, but use what you like) 
*4 ounces firm blue cheese, crumbled 
  
Dressing 
*1 shallot, minced 
2 tablespoons malt vinegar 
*1 tablespoon honey 
1/4 cup olive oil 
2 tablespoons toasted pumpkin seed oil 
 
* Ingredients available seasonally at your neighborhood Greenmarket  
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Instructions:  
 
Roast root vegetables (instructions here for parsnips; you may need more or less time for others): Heat 
oven to 350 degrees. Toss vegetables with sliced shallot, olive oil, salt and pepper and spread in a single 
layer on a large baking sheet. Roast until vegetables are golden and tender, about 45 minutes, flipping if 
needed for even color. 
  
Meanwhile, toast breadcrumbs: Combine pumpernickel breadcrumbs, butter, salt and pepper in a small 
dish. Spread out on a baking sheet and bake while root vegetables roast, about 10 minutes, until crisp. If 
you have a tiny oven or just one baking sheet, you can also toast them over low heat in a skillet on the 
stove. 
  
Make dressing: Whisk minced shallot, the vinegar, honey, salt, and pepper in a large bowl. While 
whisking, slowly drizzle in 1/4 cup olive oil until dressing is emulsified. 
  
Assemble the salad: Toss the lettuce with a little bit of the dressing in a large bowl, seasoning with salt 
and pepper. Add roasted parsnips, hazelnuts and blue cheese. Add more dressing to taste, then sprinkle 
with breadcrumbs and drizzle with pumpkin seed oil. Serve with remaining dressing on side. 
 
 


