
Beets3 cups 
cooked beets

1 cup water 3 tablespoons sugar

1 cup
apple cider
vinegar

1 tablespoon kosher salt

¾ teaspoon mustard seeds

¾ teaspoon black
peppercorns
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 Ingredients

Instructions

Chop beets into 1 inch cubes and put
them into one of more containers with
extra room.

1

In a small saucepan over medium heat,
combine the vinegar, water, sugar, salt,
mustard seeds, and peppercorns. Bring to a
boil and cook until sugar and salt dissolve.

2

Pour the brine over the beets, making sure
to cover them completely. Let cool to room
temperature.

3

Seal the container and place it in the fridge
to chill. Wait until completely chilled to serve.

4

with Joan Cloutier, 
UCCE Master Gardener Volunteer 
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Beets that have been left
to grow for too long can

“bolt”, or grow a 
seed shoot. 

If this happens, the beets
may not be as tasty, but
the seeds can be saved

for future planting!
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Compared to red beets, golden
beets are sweeter and less
earthy-tasting, don’t stain, and
tend to have thinner skin.

Beets were first grown from sea
beets in the Mediterranean by
ancient Romans and Greeks,
and are closely related to chard,
amaranth, and spinach. 

The entire beet plant is edible,
including the leaves. Beet roots
and greens can be prepared and
eaten in many different ways,
including: boiling, roasting,
frying, pickling, and more.

Golden beets get their color from
betaxanthin, a natural pigment 
and antioxidant.

Most beet seeds are “multigerm”
seeds, meaning that they contain
multiple seeds.

Beets can be planted year-round in Santa Clara County, but it’s best to
avoid the hottest months. They can be planted outdoors in loose soil or
potting mix, in the ground or in containers at least 12" deep. Avoid soil with
rocks and other debris as they can get in the way of the beet root’s growth.
Incorporating compost or fertilizer can help grow bigger, tastier beets.
Make sure there’s enough space to plant the seeds 4" apart.

How to grow beets

1 Prepare the soil

2 Plant the seeds
Soak the beet seeds in water for 24 hours.
Moisten the soil and make 1/2" deep holes, 4"
apart. Place one seed in each hole and cover with
loose soil. Gently water the soil until wet.
Continue watering daily, keeping the soil wet until
sprouts appear, around 2-3 weeks after planting.

3 Thin the sprouts
Once sprouts grow to about 1-2 inches, you will need to
thin them to give the beets enough room to grow. Use
scissors to cut the smallest sprouts, leaving at least 4"
between each remaining sprout. Stop watering daily.
Instead, water thoroughly when the soil is dry.

4 Harvest the beets
Beets can be harvested as soon as they reach your
desired size, around 60-90 days after planting. Gently
remove beets by moistening and loosening the soil
around the beet, then pulling from the base of its leaves.
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