
Roots We Eat by Sally Bendall

We’ve come into my farm shop to have a look at the roots that we’ve got on sale here.  If you actually think about it, people eat a lot of roots.  We’ve got all sorts in front of me at the moment.  We’ve got some beetroot, they’re nice red colour and lovely red leaves.  The root is the swollen bit at the bottom.  We’ve got some large ones and small ones, but all are really tasty root there, lovely red colour.  And then moving up a bit we’ve got some Celeriac.  A really lovely nobly, bobbley, looking root here.  Smells really nice with a tuftie bit on the top.  I’m just going to have a sniff of it before I put it down.  Hhhhmmm that really smells lovely.  Nice celery smell there.

Let me introduce to the Swede, which is another root that we like to eat. They’re about the weight of a bag of sugar and very dense, a dense yellow flesh inside.  But on the outside from the top down we go from some purple colours fading into green and if you look closely on the side you can see tiny bits of root that are still coming out and that’s the bits that go down into the soil and help the Swede to grow.

Moving on we’ve got to the carrots now. They’re everybody’s favourite with the bright orange root that we eat and again you’ve got some nice little bits of root coming out of the side and particularly out of the bottom.  There’s a long thin root that will go down into the soli and help it to grow.  Some carrots are sold washed and shiny and without their tops; they’ve been taken off before we’ve put them out for sale.  But here have a look at a bunch we’ve got here with their nice green tops on and just exactly how they come from the ground.

So we’ve got the parsnips as well here.  A lovely creamy yellow colour; really tasty parsnip.  The parsnip is a really sweet tasting root vegetable.  A lovely sweet flavour, that you can roast or boil, and a great taste!
So when you’re in the shop carefully look at your roots and look at the Swedes, look at the Carrots and Parsnips and you might just be able to see the tiny side roots that are coming out that have gone down into the soil, to help the vegetable grow.
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