
Roots & Greens Shakshuka with Marinated
Cucumbers & Mushrooms

Ingredients & Preparation
2 turnips, peeled and diced into 1/4 inch cubes 

6 creamer potatoes, diced into 1/4 inch cubes 

4 teaspoons salt, divided 

6 white mushrooms, sliced thin 

1/2 English cucumber, peeled and sliced thin 

1/2 bunch dill, chopped

1/2 bunch scallions, finely diced with white parts

and green parts divided 

2 teaspoons crushed red pepper, divided 

2 tablespoons vinegar (apple cider, red wine, or

champagne) 

2/3 cup extra virgin olive oil, divided

4 garlic cloves, minced

1 teaspoon cumin (optional) 

1 bunch red dandelion leaves, cut into thin strips

with stems removed 

1 bunch lacinato kale leaves, cut into thin strips

with stems removed 

8 eggs

Salt & pepper to taste

 

Optional topping ideas: 1 cup crumbled feta,

1/4 cup toasted sesame seeds, 1 cup cooked

chickpeas, 1 cup salted yogurt mixed with dill

 

 

2) Make the marinated vegetables: Fill a small pot

with water and 1 teaspoon of salt and bring to a

rolling boil. Add the white mushrooms and quickly

blanch until just cooked, about 2 minutes.

Immediately transfer mushrooms to an ice bath to

cool completely. Once cooled, transfer them to a

small bowl with the sliced cucumber, green scallion

parts, and a half the chopped dill. Add 2

tablespoons vinegar, 2 tablespoons olive oil, 1

teaspoon crushed red pepper, and 1 teaspoon salt.

Mix, cover, and set aside in the fridge to marinate.

  

3) Prepare the shakshuka: Heat a large sauté pan

with 1/3 cup of olive oil over medium heat. Add the

white scallion parts and the garlic, frequently

stirring until they become fragrant. Lower the heat

and add the crushed red pepper and cumin, if

using. Continue to stir for an additional minute

until the spices are incorporated. Add the red

dandelion and lacinato kale leaves to the pan and

cover immediately to wilt the leaves thoroughly,

about 5 minutes. Stir the mixture, add the root

vegetables along with 1 tablespoon olive oil, and

cover again until the root vegetables are fully

cooked, about 5 minutes. Crack the eggs into the

pan over the vegetable mix. Season the eggs with

salt and pepper, cover the pan, and cook until the

eggs are just set, about 7 minutes. Top with the

remaining dill and a drizzle of olive oil. Serve with

the marinated cucumber and mushroom mix, any of

the optional toppings, and crusty bread for

dipping.

 
1) Prepare the root vegetables: Fill a medium pot
with water and 2 teaspoons of salt and bring to a
rolling boil. Add the diced turnips and creamer
potatoes, cooking until almost tender, about 8
minutes. Strain & set aside.


