Roasted Beets with fennel seed dressing

Submitted by Sheila M.
1.5 lbs. beets, chopped into 1/2 inch pieces

Spread them on an oiled cookie sheet and roast at 375 degrees for about 25 minutes (you might need to turn them).

Mix 1 chopped garlic clove, 1 t. fennel (or anise) seeds, 2 t. vinegar and 2 T. olive oil.

Toss the dressing with the warm beets until they are coated.
