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Recipe for:  Rutabaga Honey Cake





1 ½ cup All Purpose Flour		¾ cup milk			2 tsp ginger, ground


1 tsp cinnamon, ground		¼ cup butter			½ cup grated apple	


1 tsp baking powder		1/3 cup honey			1 Tbsp maples syrup


½ tsp baking soda			1 cup grated rutabaga		½ tsp sea salt





Preheat oven to 350 degrees and butter a 9X9 cake pan.  Whisk together flour, spices, salt, baking powder, and baking soda in a medium bowl until light. Using a hand mixer beat the honey and melted butter until smooth.  Mix dry ingredients into wet on medium speed until just moistened, then add rutabaga and apple and gently fold in by hand until evenly combined.  Batter will be thick. Spread mixture into prepared pan, smoothing surface with damp fingers or silicon spatula.  Bake in pre-heated oven for 30 min or until toothpick comes out clean.  Remove from oven, place pan on wire rack to cool. Drizzle maple syrup evenly over the surface of the warm cake.  Let cool 20-30 minutes before slicing. 
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Recipe for: Rutabaga Oven Fries





1 rutabaga, peeled and cut into spears		3 cloves garlic, minced


1 tsp olive oil						1 pinch salt to taste


4 sprigs fresh rosemary, minced





Preheat oven to 400 degrees F


Combine rutabaga spears with oil, minced rosemary, garlic, and salt. Toss until evenly coated.


Lay rutabaga spears onto a baking sheet, leaving space between for even crisping. Bake until rutabaga fries are cooked through and crisped on the outside, about 30 minutes. 
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Recipe for: Bacon Mashed Rutabagas





3 slices bacon, chopped			2 Tbsp butter


2 rutabagas, peeled and diced 		Salt and Pepper to taste	


�Preheat oven to 475 degrees. On a rimmed baking sheet combine turnips, cayenne, nutmeg, and oil.  Season with salt and pepper and toss well to coat.  Sprinkle with Parmesan and toss gently to combine. Arrange turnips in a single layer and roast until golden on both sides, 25-30 minutes, flipping halfway through.
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Recipe for: Oven Roasted Root Vegetables








3 medium red potatoes, cut into 1-inch		2 medium parsnips, peeled and cut


2 cups peeled baby carrots			5 cloves garlic, cut into thin slices


1 lb celery root, 					1 Tbsp chopped fresh rosemary or thyme


2 rutabaga, peeled and cut into 1-inch		1 Tbsp Olive Oil


medium red onions, cut into skinny wedges	1 cup Vegetable Broth	


Set the oven to 425 degrees F. Spray a roasting pan with vegetable cooking spray.  Stir the potatoes, carrots, celery root, rutabaga, onions, parsnips, garlic, rosemary and oil in the pan. Roast the vegetables for 30 minutes. Pour the broth over the vegetables and stir.  Roast for 20 minutes or until the vegetables are fork-tender. Season to taste.
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