
  

 Japanese sweet turnips are a member of the Brassica family, and 
were made popular during WWII in Japan. Turnips are one of the world’s 
oldest cultivated vegetables and are loved for their delicate flavor and 
crunchy texture. They can be eaten raw or cooked, and develop a sweet 
buttery flavor when cooked. Turnips are an excellent source of vitamin C, 
folic acid, and fiber. 

 

  

 

 

 

Japanese Turnips

Easy Roasted Turnips

- 4 turnips 
- 1 tbsp olive oil 
- salt to taste 

1. Preheat oven to 425F. Peel the turnips and cut into 
bite size pieces. Toss with the olive 

2. Bake for 30-35 minutes or until tender.

White Turnip Salad with Miso Ginger Vinaigrette

- 8 turnips and their greens 
- 1 spring onion, sliced thin 
- 4 tsp fresh ginger, minced 
- 4 tbsp rice wine vinegar 
-2 tsp white miso 
- 2 tsp honey 
- 5-6 tbsp olive oil 
- salt and pepper to taste 
- ½ c chopped pecans 

1. Combine spring onion, ginger, vinegar, 
miso and honey. Stir to combine, then 
drizzle in the oil. Add pepper and set 
aside for 10 minutes.

2. Tear the turnip greens into bite si
pieces. Cut each turnip into bite size 
pieces and place in a bowl. Pour 1/3 of 
the dressing over the turnips.

3. Add the greens to the bowl of turnips and 
season with salt and pepper. Drizzle on 
more dressing, toss the salad and serve 
topped with pecans.

Turnip and Carrot Kraut with Caraway

- 1 lb turnips, peeled and  
cut into large chunks 
- 4 oz carrots, peeled and 
 cut into large chunks 
- 2 ½ tsp kosher salt 
- ½ tsp caraway seeds,  
toasted 

1. Grate the turnips and carrots, then
straight sides. Add the salt and caraway seeds, toss to combine. Place a plate on 
top of the mixture and then place a weight, such as a container filled with water, 
on top of that. Press down to squeeze out moistur
kitchen towel and place in a cool dark spot to ferment for 1 week. 

2. Every day, press down on the mixture to make sure the vegetables are 
submerged. After 1 week, the kraut will be tangy and ready to eat. Store in the 
refrigera

- 1 lb turnips, peeled and 
 diced large 
- 2 to 3 tablespoons butter 
- 1 tsp sugar 
- ¼ tsp pepper 

1. Bring a large pot of water to boil and add 
2. Once boiling, add the turnips. Cook until fork tender, about 20 to 30 minutes.
3. Drain the turnips, then add back to the pot and add remaining ingredients.
4. Use a potato masher and mash until desired consistency.
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Japanese Turnips

Store turnips in a plastic bag 
and make sure to remove the 
greens

about 2 weeks. The greens can 
be stored in a separate plastic 
bag, which may keep for about 

Easy Roasted Turnips 

Preheat oven to 425F. Peel the turnips and cut into 
bite size pieces. Toss with the olive oil and salt. 

35 minutes or until tender. 

White Turnip Salad with Miso Ginger Vinaigrette 
Combine spring onion, ginger, vinegar, 
miso and honey. Stir to combine, then 
drizzle in the oil. Add pepper and set 
aside for 10 minutes. 
Tear the turnip greens into bite sized 
pieces. Cut each turnip into bite size 
pieces and place in a bowl. Pour 1/3 of 
the dressing over the turnips. 
Add the greens to the bowl of turnips and 
season with salt and pepper. Drizzle on 
more dressing, toss the salad and serve 
topped with pecans. 

Turnip and Carrot Kraut with Caraway 
Grate the turnips and carrots, then transfer to a large glass container with 
straight sides. Add the salt and caraway seeds, toss to combine. Place a plate on 
top of the mixture and then place a weight, such as a container filled with water, 
on top of that. Press down to squeeze out moisture. Cover the container with a 
kitchen towel and place in a cool dark spot to ferment for 1 week. 
Every day, press down on the mixture to make sure the vegetables are 
submerged. After 1 week, the kraut will be tangy and ready to eat. Store in the 
refrigerator and enjoy. 

Easy Mashed Turnips 

Bring a large pot of water to boil and add salt. 
Once boiling, add the turnips. Cook until fork tender, about 20 to 30 minutes.
Drain the turnips, then add back to the pot and add remaining ingredients.
Use a potato masher and mash until desired consistency.

Japanese sweet turnips are a member of the Brassica family, and 
were made popular during WWII in Japan. Turnips are one of the world’s 
oldest cultivated vegetables and are loved for their delicate flavor and 

chy texture. They can be eaten raw or cooked, and develop a sweet 
buttery flavor when cooked. Turnips are an excellent source of vitamin C, 

Japanese Turnips 

Storage 
 

Store turnips in a plastic bag 
and make sure to remove the 
greens. They should keep for 

about 2 weeks. The greens can 
be stored in a separate plastic 
bag, which may keep for about 

a week. 

transfer to a large glass container with 
straight sides. Add the salt and caraway seeds, toss to combine. Place a plate on 
top of the mixture and then place a weight, such as a container filled with water, 

e. Cover the container with a 
kitchen towel and place in a cool dark spot to ferment for 1 week.  
Every day, press down on the mixture to make sure the vegetables are 
submerged. After 1 week, the kraut will be tangy and ready to eat. Store in the 

Once boiling, add the turnips. Cook until fork tender, about 20 to 30 minutes. 
Drain the turnips, then add back to the pot and add remaining ingredients. 
Use a potato masher and mash until desired consistency. 


