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recipes:

French Braised Turnips and Carrots

Y2 pound carrots, pecled

"2 pound turnips, peeled and halved
1 cup chicken stock

1 tsp sugar

1°I'BS butter

Salt and pepper to taste

Cut carrots and turnips into ¥z inch thick slices. Place the carrots and turnips in a large,
heavy saucepan with the stock, sugar, butter and salt and pepper. Cook them, partially
covered, over medium heat until tender, about 20 minutes (less if the vegetables are
fresh). Check the seasoning. Sprinkle with chopped chives and serve warm.

Turnips in Cream Sauce
2 pounds turnips, thinly sliced

2-3'T'BS butter, cut into small picces

1 %4 cup heavy cream, heated

Dried or fresh thyme leaves

Salt and pepper

Heat oven to 350 degrees; butter a shallow casserole dish. Arrange sliced turnips
in dish and dot with butter. Pour warm cream over turnips and sprinkle with
thyme, salt and pepper to taste. Bake until turnips are tender and sauce has
thickened, about 45 minutes.

Roasted Vegetables with Balsamic Vinegar and Thyme
2 large beets, pecled

11b turnips, peeled Cut vegetables into 1/2-inch thick wedges &
place into bowl. Add oil, thyme & half the
vinegar; toss to coat. Sprinkle with salt &
11b leeks pepper. Preheat oven to 400 degrees. Place
vegetables on baking sheet. Roast until
tender, stir often, 1 hour. Drizzle remaining
3/81b rutabegas, peeled vinegar over vegetables.

1 Ib potatoes, peeled

% Ib carrots, peeled

5TBSolive oil

2-1/2'TBS balsamic vinegar
1-1/2TBS chopped fresh thyme

week

in your basket:

lettuce
broccoli
carrots
turnips
beets

basil



