
TECHNOBAKE

RECIPE BY @LES_ATELIERS_DE_CARO

CARAMELIZED TURNIPS

Makes 9 - 12
Mini Quiches

Ingredients

3 tbsp Butter

3 Turnips, peeled and sliced thin

3 tbsp Liquid Honey

Salt and Pepper

Chopped Thyme

2 tsp White Wine Vinegar

Ground Pepper

Preheat oven to 375°F

Melt 1 tbsp butter in a large sauté pan over low heat.

Cover with one third of turnip slices and cook over low-medium heat 
for 1 to 2 minutes on each side, until they soften.

Remove from heat and set aside.

Add 1 tbsp butter in the pan and repeat the cooking process with 
another third of the turnip slices. Repeat until all slices cooked.

Set slices aside.

Using the same pan, heat honey until it becomes a runny liquid.

Pour the liquid honey to cover the bottom of the molds.

Arrange turnip slices on top of honey inside the molds.

Season with salt and pepper, sprinkle thyme and drizzle with vinegar.

Bake for 30 minutes or until slices are soft and caramelized.

Remove from molds or serve directly inside.

Enjoy!

SERVES METHOD MINUTES DIFFICULTY

9 - 12 BAKE 40 1/10


