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  Marinated beetroot & coleslaw  
 

Makes 10 portions 

Ingredients for the beetroot 
4 raw beetroot, peeled and very thinly sliced 

6 tbsp olive oil, plus extra for greasing 

3 tbsp red wine vinegar 

1 tsp sugar 

1 tsp thyme leaves 
 

Ingredients for the coleslaw 
½ red or white cabbage, shredded 

½ red onion, finely sliced 

1 carrot, grated 

3 tbsp mayonnaise 

1 tbsp lemon juice 

salt and freshly ground black pepper, 

to taste 

Method 
To prepare: 

1. Mix the oil, vinegar, sugar and thyme 

in a shallow dish and season well. 

Add the sliced beetroot and marinate 

for at least 1hr. or overnight, if you 

like. 

2. Put the chopped cabbage, carrot and 

onion into a big bowl. 

3. In a smaller bowl, mix together 

the mayonnaise and lemon juice. 

Season with salt and freshly ground 

black pepper and stir to thoroughly 

combine. Pour over the vegetables. 

4. Toss the slaw with the dressing. 

Serve immediately with the beetroot. 

Alternativity cover and leave in 

the fridge for up to 2 days until ready 

to use. 



  Shop local, Buy Local, Eat Local  

Taste Durham, is the destination food brand for the county which showcases and 

celebrates the area’s food and drink to people who live here and those who are just 

visiting. Find out more at thisisdurham.com/food-and-drink 
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VegCities is a feature campaign of Sustainable Food Cities, led by food and farming 

charity Sustain in partnership with the wider Peas Please initiative. The aim is to get 

more people in Durham cooking, selling and eating more vegetables. 

Find out more at vegcities.org 

 

Durham Farmer’s market runs the 3rd Thursday of each month, showcasing delicious 

produce from an abundance of excellent local food producers. 

Find out more at durhammarkets.co.uk 

Did you know: 

Visitors to Durham spend £318m annually on food. 

 

80% of adults in the UK don’t get their recommended 3.5 portions of vegetables 

per day. 

 

Buying food locally can be better for your health as it may maintain more nutrients 

that can be lost in transportation. 

 
 


