
Glazed Hakurei Turnips 

Bring out the flavor in these most delicate and delicious Japanese turnips. 

Ingredients: 

1 bunch hakurei turnips,, trimmed, and quartered, greens reserved 

1/4 cup (1/2 stick) unsalted butter 

3 tablespoons sugar 

Kosher salt 

Directions: 

Place turnips in a large skillet; add water to cover turnips halfway. Add butter, sugar, and a 

large pinch of salt; bring to a boil. Cook, stirring occasionally, until liquid is syrupy and 

turnips are tender, about 15 minutes. (If turnips are tender before liquid has reduced, use a 

slotted spoon to transfer turnips to a plate and reduce liquid until syrupy. Return turnips to 

pan and stir to coat well.) DO AHEAD: Can be made 4 hours ahead. Let stand at room 

temperature. Rewarm before continuing. 

Add turnip greens to skillet and cook over medium heat, stirring occasionally, until just 

wilted, 2–3 minutes. Season with salt. 

+++ 

Brussels Sprouts with Bacon 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

4 cups brussels sprouts 

1/4 lb. bacon 

1/2 cup finely chopped onions 

2 tbsp.  butter 

1/2 tsp. salt or to taste 

1/8 tsp. pepper 



Directions: 

Cook sprouts until barely tender. Fry bacon until crisp. Remove bacon and all but 2 tbsp. of 

drippings. Add onions and cook until lightly browned. Add sprouts and butter. Reheat. Toss 

with bacon. Add salt and pepper. 

+++ 

Turnip and Turnip Greens Soup 

From Chez Panisse Vegetables by Alice Waters 

Ingredients: 

1 yellow onion 

1 clove garlic 

1 Tbsp olive oil 

1 Tbsp unsalted butter 

2 bunches young turnips with greens 

1 bay leaf 

1/2 tsp chopped thyme leaves 

1 small piece prosciutto or bacon 

8 cups rich chicken stock 

Salt and pepper 

Reggiano Parmesan cheese 

Directions: 

1. Peel and slice the onion and garlic thin. Put in a nonreactive pot with the olive oil and 

butter and 1 Tbsp water and stew, covered, until they are soft and translucent. Trim off the 

stems and greens from the turnips and reserve the greens. If the turnips are very young and 

tender, it is unnecessary to peel them. Trim off their roots, slice the turnips thin and add 

them to the pot. Stew them for a few minutes, until they begin to soften. Add the bay leaf, 

thyme, prosciutto or bacon, chicken stock, and salt and pepper. Cover and simmer over low 

heat for about 1/2 hour. 

2. Wash the turnip greens and cut them into 1/2-inch wide strips and stir them into the 

soup. Simmer the soup for another 10 minutes or so, until the greens are soft and tender. 

Garnish the soup with a few curls of shaved parmesan. 



Note: Vegetable stock can be substituted and prosciutto or bacon omitted for a meatless 

version. 

Also, you may want to halve the recipe to match the turnip bunch size. 

+++ 

Pumpkin Cinnamon Rolls 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

1 1/3 cup milk 

1/2 cup butter 

2 cups cooked, mashed pumpkin 

1/2 cup sugar 

1 1/2 tsp. salt 

4 eggs 

2 pkgs. (2 tbsp.) yeast 

8 cups flour 

1/4 cup melted butter 

1 cup brown sugar 

4 tsp. cinnamon 

Directions: 

Heat milk and 1/2 cup butter just until warm. Combine pumpkin, sugar and salt; add milk. 

Beat in eggs and yeast. Add flour. Mix, cover and let rise until double in size. Turn out on 

floured surface and knead until smooth. Roll out into two rectangular shaped pieces of equal 

size. Brush on melted butter. Mix sugar and cinnamon and sprinkle on dough. Roll dough 

jelly-roll style, starting with the long end. Slice into 1-inch circles. Place on lightly greased 

cookie sheets or round cake pans with rolls almost touching each other. Let rise in a warm 

place until double in size. Bake at 350° for 20 minutes. Frost if desired. 
 


