Here is a recipe for using beet stems. We usually throw away this part of the plant, yet I find it is the most delectable part. It doesn't have that earthy taste of beets. – Peg Wastell
Citrus Sautéed Beet Stems

· 2 Tbs extra virgin olive oil

· 1 bunch beet stems - cleaned and chopped

· 1 shallot, diced - can substitute red or green onion diced fine

· 1 bunch of beet leaves - cleaned and torn into pieces (I use most of leaves for another recipe and just use double amount of stems. I use stems from big leaves too.)

· 1 garlic clove - chopped

· 1 1/2 - 3 tbs. champagne vinegar

· Zest and juice of one orange (I use an orange muscat vinegar liberally so skip this ingredient if not on hand)

· Salt and pepper to taste

Place oil in a medium skillet over medium heat. Add stems and shallots and sauté for 4 -5 minutes. Add beet leaves and continue to sauté for 3 minutes more. Season with salt and pepper. Add garlic, vinegar, orange juice and orange zest. Simmer until all juice is evaporated, around 2 - 3 minutes. Adjust seasoning and serve. Good warm or cold. 

