PUGET SOUND

Roasted Kohlrabi with Garlic and Parmesean

Ingredients:

4 medium kohlrabi bulbs

1  clove garlic, sliced lengthwise into quarters

2  T.extra-virgin olive oil

Ya  tsp. salt

Freshly ground black pepper

Y4 c. shaved Parmesan cheese or other hard cheese

Method:
1. Preheat oven to 450 degrees.

2. Remove stalks and leaves if still attached to the kohlrabi bulbs. Peel bulbs with a sharp paring
knife, removing the green skin and outer 1/8-inch of the flesh. Cut into about ¥-inch dice. Put
into a 2 Y2-quart casserole dish and toss with garlic, olive oil and salt.

3. Reduce oven temperature to 375 degrees. Roast kohlrabi, turning occasionally, about 30 to 35
minutes or until well browned. Remove from oven and discard garlic. Toss with pepper, divide
among plates and top with Parmesan. Serve immediately.

Adapted from ""Vegetables Every Day"* by Jack Bishop

Puget Sound Fresh is a program of Cascade Harvest Coalition, with funding provided by King, Snohomish and Pierce Counties and King
Conservation District. For more information and to find other recipes, visit: www.pugetsoundfresh.org



