
Beetroot tartar with Vietnamese summer roll 
 
For the pickled beetroot 
1 yellow beetroot , thinly sliced on a mandolin 
20ml cider vinegar, organic, unfiltered 
10 ml Yuzu juice 
 
For the tartar 
1 purple beetroot steamed and peeled 
1 purple beetroot, roasted, peeled & cut brunoise 
1 candy striped beetroot, steamed, peeled 
1tsp milled flax seed 
1tsp shelled hemp 
1tsp chives, finely chopped 
1tsp Yuzu juice 
2 tsp vegetarian caviar (orange) 
 
For the Avocado mayonnaise 
1 ripe avocado 
1 garlic clove, crushed to a paste 
1tsp lemon juice 
Pinch salt 
5ml cold pressed rapeseed oil 
 
For the Vietnamese summer roll 
½ red pepper, julienne 
1 spring onion, julienne 
1 carrot, julienne 
1 pickled yellow beetroot, julienne 
25g vermicelli rice noodle 
1tsp milled flax 
1tsp shelled hemp 
1tsp cider vinegar, unfiltered, organic 
2 Vietnamese rice spring roll wrappers 
 
Method 
1 Using a small round cutter, cut 10 x 3cm circles of the thinly sliced pickled 

yellow beetroot and arrange 5 of them overlapping in a circle on each plate to 
form a base for the tartar. 

2 Cut a couple of very thin slices from both the purple and the candy stripe 
beetroot, then brunoise the rest.  

3 Mix the ingredients for the tartar together in a bowl. 
4 Place the ingredients for the avocado mayonnaise in a blender and blend to a 

smooth paste. 
5 Place a 6cm ring in the centre of the pickled beetroot base, spoon the tartar 

into the ring, add a layer of julienned pickled yellow beetroot, pipe a 1cm layer 
of the avocado mix on top,  top that with a slice of cooked candy striped 
beetroot then a slice of the purple beetroot. 



6 Garnish with a little julienne of the pickled yellow beetroot and then a tsp of 
the vegetarian caviar. 

7 For the summer roll toss the raw ingredients in the cider vinegar, cook the 
rice noodles according to the packet instructions. 

8 Soak a spring roll wrapper in hot water until soft, place a little of each of the 
filling ingredients onto the wrapper, start to roll the fold each end in and finish 
rolling. 

9 Roll the spring roll in the hemp and flax seeds then cut in half on an angle. 
10 Repeat steps 7 to 9 to produce a second roll. 
11 Arrange the spring roll on the plate with the tartar and serve. 
12 Enjoy! 
 
 
 
 
 
 


