
 

 Kohlrabi, also known as a German turnip, is part of the same 
family as broccoli and cabbage.
European countries, and can be eaten cooked or raw. It can be white, green 
or purple and grows as a bulb with leaves shooting up from the sides. The 
whole plant is edible, but you will want to peel the bulb bef

 

Kohlrabi

Easy Roasted Kohlrabi

- 2 bulbs kohlrabi 
- 2 tsp olive oil 
- salt to taste 

1. Preheat oven to 375F. Peel the kohlrabi 
and cut into wedges or chunks. Place in 
a baking dish, then drizzle with the oil.

2. Sprinkle salt on top, then roast for 
about 30 minutes until tender.

Kohlrabi and Carrot Slaw

- 2 bulbs kohlrabi 
- 4 carrots 
- 3 tbsp oil 
- 2 tbsp apple cider 
 vinegar 
- 1 tbsp mustard 
- ½ tsp salt 
- pepper to taste 

1. Peel the kohlrabi and carrots. 
2. In a bowl, whisk together the rest of 

the ingredients.
3. Grate the kohlrabi and carrot, then toss 

with the dressing. Add more salt and 
pepper if desired.

 

Kohlrabi Salad with Sesame Oil

 

- 2 bulbs kohlrabi 
- 1 ¼ tsp salt 
- 2 tbsp finely sliced  
spring onion 
- 1 tsp soy sauce 
- 1 tsp finely chopped 
 garlic 
- 1 tsp rice vinegar 
- ¼ tsp sugar 
- 1 tsp sesame oil 
 

1. Peel the kohlrabi and 
slice very thinly. Place in 
a bowl, add the salt and 
mix well with your 
hands. Set aside for 10 
minutes. 

2. Drain off the water that 
will have emerged from 
the kohlrabi and 
squeeze it as dry as 
possible. Add the rest of 
the ingredients and mix 
well. 

Kohlrabi, also known as a German turnip, is part of the same 
family as broccoli and cabbage. It is widely popular in northern and eastern 
European countries, and can be eaten cooked or raw. It can be white, green 
or purple and grows as a bulb with leaves shooting up from the sides. The 
whole plant is edible, but you will want to peel the bulb before eating it.

Kohlrabi 

Storage

Remove the stems and leaves from 
the bulbs and store 
bulbs do not need to be bagged, and 

will keep for up to a month in the 
fridge. The leaves should be stored 
in a sealed bag and used within a 

Easy Roasted Kohlrabi 

Preheat oven to 375F. Peel the kohlrabi 
and cut into wedges or chunks. Place in 

baking dish, then drizzle with the oil. 
Sprinkle salt on top, then roast for 
about 30 minutes until tender. 

Kohlrabi and Carrot Slaw 

Peel the kohlrabi and carrots.  
In a bowl, whisk together the rest of 
the ingredients. 
Grate the kohlrabi and carrot, then toss 
with the dressing. Add more salt and 
pepper if desired. 

Kohlrabi Salad with Sesame Oil 

Peel the kohlrabi and 
slice very thinly. Place in 

add the salt and 
mix well with your 
hands. Set aside for 10 

Drain off the water that 
will have emerged from 
the kohlrabi and 
squeeze it as dry as 
possible. Add the rest of 
the ingredients and mix 

Roasted Kohlrabi with Lemon and 
Parmesan

- 3 large kohlrabi bulbs 
- 2 tbsp olive oil 
- 1 tsp garlic powder 
- 1 lemon 
- 1/3 cup parmesan 
- 2 green onions, chopped 
- salt to taste 
 

1. Preheat oven to 425F. Peel the kohlrabi and 
cut into wedges. Toss the kohlrabi with oil and 
garlic powder, and then add salt to taste. 
Roast about 30 minutes, or until golden.

2. Toss with the parmesan and green onions, and 
then squeeze the lemon on top. 

Kohlrabi, also known as a German turnip, is part of the same 
It is widely popular in northern and eastern 

European countries, and can be eaten cooked or raw. It can be white, green 
or purple and grows as a bulb with leaves shooting up from the sides. The 

ore eating it. 

Storage 
 

Remove the stems and leaves from 
the bulbs and store separately. The 
bulbs do not need to be bagged, and 

will keep for up to a month in the 
fridge. The leaves should be stored 
in a sealed bag and used within a 

week. 

Roasted Kohlrabi with Lemon and 
Parmesan 

Preheat oven to 425F. Peel the kohlrabi and 
. Toss the kohlrabi with oil and 

garlic powder, and then add salt to taste. 
Roast about 30 minutes, or until golden. 
Toss with the parmesan and green onions, and 
then squeeze the lemon on top.  


