



Taiwanese Stir Fry

Chinese cabbage
1-2 bunches green onions


Few Tbsp. peanut oil
¼ -½ tsp. minced garlic

Few Tbsp. soy sauce

Heat peanut oil in a wok or large frying pan with an equal amount of soy sauce.  When the oil is hot, add chopped green onions and minced oil.  Cook on high for a few minutes to flavor the oil.  Then add Chinese cabbage (chopped into large bite-sized pieces) and stir-fry over high heat until cooked down.  You can also add Mung bean sprouts with the green onions, and/or add mushrooms with the Chinese cabbage.

Submitted by Sue, Bexley

Mashed Kohlrabi

1 medium kohlrabi, chopped into ¾-in. chunks
1 Tbsp. butter

4 large carrots, chopped into ¾-in. chunks
Salt and pepper to taste

¼ tsp. nutmeg

Cover the kohlrabi and carrots with lightly salted water and boil until quite tender (about 20 minutes); drain.  Lightly mash, leaving a lot of texture (don’t try to make them smooth).  Add nutmeg and butter; serve.

Submitted by Diane, Dublin

Kohlrabi Ham Bake

3 Tbsp. butter
1 C. heavy cream

4 kohlrabi, peeled and diced
2 Tbsp. all-purpose flour

8 oz. thick ham, diced
Pinch of mace (or ground nutmeg)

2 Tbsp. fresh chopped parsley
Salt and freshly ground black pepper

3 egg yolks

Preheat oven to 350(.  In a large skillet, melt butter over medium heat.  Add the kohlrabi and gently cook for 8-10 minutes.  Beat the egg yolk, and whisk in the heavy cream, flour, mace, salt and pepper until well combined.

Place half of the cooked kohlrabi on the bottom of an oven-proof casserole dish.  Layer on the diced ham and parsley.  Top with the remaining kohlrabi.  Pour the sauce ingredients over the kohlrabi and ham.

Bake for 30-35 minutes or until lightly browned on top.  Serve immediately.  Yield: 4 servings.

Submitted by Jill, Bexley

Kohlrabi Slaw

3 kohlrabi, peeled, trimmed and shredded
2 green onions, diced

2 apples, peeled and diced
Marzetti slaw dressing

Mix all ingredients and refrigerate for at least 1 hour before serving.  

Submitted by Gretchen, Westerville

Kohlrabi Gratin

4-6 kohlrabi with leaves
3-4 C. stock (or chicken broth)

1 Tbsp. butter or olive oil
3-4 Tbsp. flour

1 garlic clove
Salt and pepper to taste

2-3 Tbsp. sliced green or bulb onion
2 oz. sharp cheddar cheese, grated

Preheat oven to 375(.  Remove greens from kohlrabi and set aside.  Cut off roots and tops and trim off outer layer.  Slice into ¼-in. slices or cube into ½-in. pieces.  Wash greens.  Remove stems using a knife to make v-cuts in the leaves.  Stack several leaves together, roll up, and thinly slice into strips.  Repeat.

In a large pan heat 4 qts. water to a boil.  Add leaves.  Cook until leaves are on the verge of losing their bright green color.  Remove and drain.  In a large sauté pan, heat butter or oil.  Saute garlic and onion for 2 minutes.  Remove, set aside.  Add 3 C. stock to pan, bring to a low boil.  Add kohlrabi pieces.  Cook until tender crisp.  Remove from pan.  

Remove 1 C. stock and into it stir flour.  Add back to stock in sauté pan.  Salt and pepper to taste.  Stir to prevent lumps.  Add onion, kohlrabi, and kohlrabi leaves.  Coat with sauce.  Add ½ to 1 C. more stock if mixture is too dry.  Adjust seasoning if necessary.  Transfer to a greased 2-3 quart dish.  Top with cheese.  Bake until cheese is brown, approximately 15-20 minutes.

Submitted by Diana, Powell

Easiest Eggplant

1 med. eggplant, peeled and sliced into ½ -in. pieces
½ C. seasoned bread crumbs

4 Tbs. mayonnaise, or as needed

Preheat oven to 350(.  Line a baking sheet with foil.  

Place bread crumbs in a shallow dish.  Coat each slice of eggplant on both sides with mayonnaise.  Press into the bread crumbs to coat.  Place on prepared baking sheet.

Bake for 20 minutes or until golden brown.  Flip slices over, and cook for an additional 20-25 minutes until browned on other side.  Yield: 6 servings.

Eggplant Rollatini

1 eggplant, peeled and cut lengthwise into
1 C. Italian seasoned bread crumbs

     ¼-in. slices
2 Tbsp. olive oil

1 egg, beaten
1 C. ricotta cheese

10 slices prosciutto
2 C. shredded mozzarella

1 (14 oz.) jar spaghetti sauce
1 (8 oz.) pkg. angel hair pasta

Dip the eggplant in egg, then coat with bread crumbs.  Heat the olive oil in a large skillet over medium-high heat.  Fry the eggplant on each side until golden brown.  Remove to a paper towel lined plate to drain.

Preheat oven to 350(.  Spread a thin layer of ricotta cheese onto each slice of eggplant.  Place a slice of prosciutto onto each one.  Roll up tightly, and place seam side down in a 9x13-in. baking dish.  Pour spaghetti sauce over the rolls, and top with mozzarella.

Bake for 15 minutes, until cheese is melted and lightly browned.

While eggplant rolls are baking, bring a large pot of lightly salted water to a boil.  Add pasta and cook for 2-3 minutes, until tender; drain.  Serve eggplant rolls and sauce over pasta.  Yield: 4 servings.

Eggplant and Tomato Packets

1 eggplant, peeled and halved lengthwise
Ground pepper to taste

1 tomato, halved
2 tsp. olive oil

1 pinch garlic salt
2 sheets heavy duty foil

Preheat outdoor grill for medium heat.  Place one eggplant half and one tomato half on each sheet of foil.  Sprinkle with garlic salt and pepper.  Drizzle with olive oil.  Fold up the foil to form packets.

Grill the packets until the eggplant and tomato are very tender, about 15 minutes.  Yield: 2 servings.

Eggplant con Queso

1 eggplant, peeled and diced
½ C. heavy cream

1 C. shredded Cheddar cheese
1 Tbsp. all-purpose flour

1 C. diced toasted bread
1 tsp. poultry seasoning

Preheat oven to 300(.  Boil and drain eggplant.  Mix in ½ cup of cheese and bread.  Spoon into a small casserole dish.

In a small bowl, combine cream, flour and poultry seasoning.  Pour over eggplant mixture and sprinkle the top with the remaining ½ cup cheese.  Bake for 30 minutes.  Yield: 3 servings.

Red Salad

4 medium beets
2 Tbsp. mayonnaise, or to taste

2 large red potatoes
1 Tbsp. yellow mustard, or to taste

4 carrots

Fill a large pot with water and add beets.  Bring to a boil over medium-high heat, and cook for a bout 30 minutes.  Add potatoes to the water, and continue to cook for another 30 minutes.  Add carrots, and continue boiling until everything is soft, about 15 minutes.  Drain, and let the vegetables cool until cool enough to handle.

Cut vegetables into cubes, and place them in a serving bowl.  Stir in mayonnaise and mustard until everything is well coated.  Serve warm.  Yield: 4 servings.

Roasted Beets ‘n’ Sweets

 6 med. beets, peeled and cut into chunks
1 tsp. kosher salt

2½ Tbsp. olive oil, divided
1 tsp. ground black pepper

1 tsp. garlic powder
1 tsp. sugar

3 medium sweet potatoes, cut into chunks

Preheat oven to 400(.  In a bowl, toss the beets with ½ Tbsp. olive oil to coat.  Spread in a single layer on a baking sheet.

Mix the remaining 2 Tbsp. olive oil, garlic powder, salt, pepper and sugar in a large resealable bag.  Place the sweet potatoes and onion in the bag.  Seal bag and shake to coat vegetables.

Bake beets 15 minutes.  Mix sweet potato mixture with the beets on the baking sheet.  Continue baking 45 minutes, stirring after 20 minutes, until all vegetables are tender.  Yield: 6 servings.

Beet Soup

3 Tbsp. olive oil
6 medium beets, peeled and chopped

1 medium onion, chopped
2 C. beef broth

3 cloves garlic, chopped
Salt and freshly ground pepper

Warm olive oil in a large saucepan over medium heat.  Stir in onions and garlic; cook until soft but not browned, about 5 minutes.  Stir in beets and cook for 1 minute.

Stir in stock and season with salt and pepper.  Bring to a boil; cover and simmer until the beets are tender, about 20-20 minutes.  Remove from heat and allow to cool slightly.

In batches, add soup to a food processor and pulse until liquefied.  Return soup to saucepan, and gently heat through.  Ladle into bowls and garnish with a swirl of cream.  Yield: 4 servings.

Roasted Beets and Sauteed Beet Greens

1 bunch beets with greens
2 cloves garlic, minced

¼ C. olive oil, divided
2 Tbsp. chopped onion, optional

1 Tbsp. red wine vinegar, optional
Salt and pepper to taste

Preheat oven to 350(.  Ws the beats thoroughly, leaving skins on, and remove the greens.  Rinse greens, removing any large steam, and set aside.  Place the beets in a small baking dish or roasting pan, and toss with 2 Tbsp. of olive oil.  If you wish to peel the beets, it is easier to do so once they have been roasted.

Cover and bake for 45-60 minutes, or until a knife can slide easily through the largest beet.

When beets are almost done, heat the remaining 2 Tbsp. olive oil in a skillet over medium-low heat.  Add the garlic and onion and cook for a minute.  Tear the greens into 2-3 inch pieces, and add them to the skillet.  Cook and stir until greens are wilted and tender.  Season with salt and pepper.  Serve the greens as is, and the beets sliced with either red wine vinegar, or butter and salt and pepper.  Yield: 4 servings.

Fried Okra

10 pods okra, sliced ¼-in. thick
¼ tsp. salt

1 egg, beaten
¼ tsp. ground black pepper

1 C. cornmeal
½ C. vegetable oil

In a small bowl, soak okra in egg for 5-10 minutes.  In a medium bowl, combine cornmeal, salt and pepper.

Heat oil in a large skillet over medium-high heat.  Dredge okra in the cornmeal mixture, coating evenly.  Carefully place okra in hot oil; stir continuously.  Reduce heat to medium when okra first starts to brown, and cook until golden.  Drain on paper towels.  Yield: 4 servings.

Russian Cabbage Borscht

1 ½ C. thinly sliced potatoes
4 C. vegetable stock or water

1 C. thinly sliced beets
2 Tbsp. butter

1 ½ C. chopped onions
¼ tsp. fresh dill weed

1 tsp. caraway seed (optional)
1 Tbsp. cider vinegar

2 tsp. salt
1 Tbsp. honey

1 celery stalk, chopped
1 C. tomato puree

1 large carrot, sliced
Sour cream, for topping

3 C. coarsely chopped red cabbage
Chopped tomatoes for garnish

Black pepper to taste

Place sliced potatoes and beets in a medium saucepan over high heat; cover with stock and boil until vegetables are tender.  Remove potatoes and beets with a slotted spoon and reserve stock.

Melt butter in a large skillet over medium heat.  Stir in onions, caraway seeds and salt; cook until onions become soft and translucent.  Then stir in celery, carrots and cabbage.  Mix in reserved stock; cook, covered, until all vegetables are tender, about 10 minutes.

Add potatoes and beets to the skillet.  Season with black pepper and dill weed.  Stir in cider vinegar, honey and tomato puree.  Cover, reduce heat to medium-law and simmer at least 30 minutes.  Serve topped with sour cream, extra dill week and chopped fresh tomatoes.  Yield: 8 servings.

Slow Cooker Veggie-Beef Soup with Okra

1 lb. ground beef
1 Tbsp. ketchup

¼ C. onion, chopped
1 (16 oz.) pkg. frozen mixed 

1 (14.5 oz.) can diced tomatoes, drained
     vegetables

1 (14.5 oz.) can Italian diced tomatoes, drained
1 C. sliced fresh okra

2 potatoes, peeled and chopped
Salt and pepper to taste

In a skillet over medium heat, cook the beef and onion until beef is evenly brown and onion is tender.  Drain grease.

In a slow cooker, mix the beef and onion, diced tomatoes, Italian diced tomatoes, vegetables, okra, potatoes, ketchup, salt and pepper.  Pour in enough water to cover.

Cover slow cooker and cook on low for 4 hours.  Yield: 4 servings.

Easy Indian Style Okra

3 Tbsp. butter
½ tsp. ground ginger

1 medium onion, chopped
½ tsp. ground coriander

1 lb. sliced fresh okra
¼ tsp. ground black pepper

½ tsp. ground cumin
Salt to taste

Melt butter in a large skillet over medium heat.  Add the onion and cook until tender.  Stir in okra and season with remaining ingredients.  Cook and stir for a few minutes, then reduce heat to medium-low; cover.  Cook for 20 minutes, stirring occasionally until okra is tender.  Yield: 4 servings.

Okra Rice

1 lb. bacon
1 (14.5 oz.) can chicken broth

1 large onion, chopped
1 C. uncooked rice

3 C. sliced fresh okra
1½ C. water

Place bacon in a large, deep skillet.  Cook over medium-high heat until evenly brown.  Drain grease and set aside for later use.  Crumble bacon and set aside.

In the same skillet, sauté onion in a small amount of reserved bacon grease over medium-high heat until tender, about 3 minutes.  Add crumbled bacon, okra and chicken broth.  Reduce heat and simmer until okra is tender and falling apart, about 15 minutes.  Stir in rice and water.  Cover and simmer for 20 minutes, or until fluffy.  Yield: 6 servings.

