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Turnips	are	root	vegetable	that	grows	in	the	ground	and	is	harvested	in	the	fall.	The	turnip	plant	has	been	hybridized	so	that	it	has	white	or	yellow	flesh,	and	most	people	eat	turnips	as	a	cooked	vegetable	rather	than	raw.	What	if	you	want	to	eat	raw	turnips?	Yes,	you	can	eat	raw	turnips	as	a	healthy	addition	to	your	diet.	They’re	high	in	fiber,	low	in
calories,	and	very	nutritious.	Raw	turnips	don’t	taste	very	good	so	most	people	will	cook	them.	If	you	do	want	to	eat	raw	turnips,	you	can	add	them	to	salads,	pickle	them,	or	use	them	in	spring	rolls.	There	are	several	types	of	turnips	available	on	the	market.	The	most	common	are	purple-top	white	turnips	and	golden	turnips.	These	varieties	have
different	flavors	and	textures	but	can	be	used	interchangeably	in	recipes.	Are	Raw	Turnips	Safe	To	Eat?	Yes,	raw	turnips	are	safe	to	eat.	They	are	actually	quite	tasty	and	nutritious	when	eaten	raw.	However,	there	are	some	concerns	about	the	safety	of	eating	raw	turnips.	The	problem	with	eating	raw	turnips	is	that	they	contain	a	compound	called
raphanin,	which	is	toxic	in	large	quantities.	This	compound	can	be	neutralized	by	cooking	or	boiling,	which	will	make	it	safe	to	eat.	However,	if	you	are	going	to	eat	raw	turnips,	you	should	only	eat	very	small	amounts	of	them	because	there	is	no	way	to	know	how	much	raphanin	they	contain.	If	you	eat	too	much	raphanin	from	raw	turnips,	it	can	cause
nausea	and	vomiting	as	well	as	diarrhea	and	abdominal	pain.	It	can	also	lead	to	kidney	problems	and	even	death	in	severe	cases.	What	Do	Raw	Turnips	Taste	Like?	Raw	turnips	taste	like	a	cross	between	a	carrot	and	an	onion.	They	have	a	mild,	slightly	sweet	flavor	with	a	hint	of	spiciness.	The	flavor	of	raw	turnips	is	quite	mild,	but	you	can	still	taste	it
when	you	eat	them	raw.	The	best	way	to	describe	the	taste	is	to	compare	it	to	other	foods	that	have	similar	flavors	—	think	of	raw	turnips	as	being	a	cross	between	carrots	and	onions	(but	not	as	strong).	When	you	cook	them,	however,	the	flavor	goes	from	subtle	to	something	more	intense.	You	can	use	them	in	many	dishes	where	you	would	use
potatoes	or	other	root	vegetables.	They’re	great	for	roasting	or	frying	and	make	delicious	chips	if	you	slice	them	thinly	enough.	You	can	also	eat	them	raw	by	dipping	them	in	hummus	or	tzatziki	(a	yogurt-based	dip).	How	To	Harvest	and	Prepare	Raw	Turnips	For	Eating	Turnips	are	best	harvested	after	the	first	frost	when	they	are	still	young	and
tender	(do	not	harvest	them	if	they	are	older	than	one	year).	When	harvesting	turnips,	use	a	sharp	knife	to	cut	off	the	greens	at	the	base	of	the	plant	so	that	no	leaves	remain	on	it.	Then	wash	your	hands	thoroughly	to	remove	dirt	or	bacteria	from	your	skin	and	prevent	contamination	in	storage.	To	prepare	raw	turnips	for	eating,	wash	them	in	cold
water	several	times	until	all	of	the	dirt	comes	off	and	pat	dry	with	a	paper	towel.	Cut	them	into	pieces	about	one	inch	thick	so	that	they	will	be	easy	to	chew	and	digest.	Then	place	in	a	bowl	or	on	a	plate	covered	with	plastic	wrap	and	store	in	the	refrigerator	until	ready	to	eat	or	serve	with	other	foods	at	mealtime.	What	Can	You	Use	Raw	Turnips	For?
A	turnip	is	a	root	vegetable	that’s	similar	to	rutabaga,	except	it’s	smaller	and	sweeter.	Turnips	are	available	year-round,	but	they’re	best	in	the	fall	and	winter	months.	Turnips	are	a	good	source	of	fiber,	vitamin	C,	and	potassium,	but	they	also	contain	oxalic	acid,	which	can	interfere	with	calcium	absorption.	If	you	eat	large	amounts	of	raw	turnips,	you
may	want	to	cook	them	first	to	reduce	the	amount	of	oxalic	acid	you	absorb.	Here	are	some	ways	you	can	use	raw	turnips:	Spring	Rolls	Raw	turnips	are	a	great	addition	to	spring	rolls.	They’re	also	a	good	option	for	people	who	don’t	like	raw	carrots.	This	recipe	uses	shredded	raw	turnips,	but	you	can	also	use	grated	raw	turnips	in	place	of	the	chopped
carrot.	Turnip	greens	are	another	great	way	to	use	this	vegetable.	You	can	either	sauté	them	or	steam	them	before	serving	with	a	little	salt	and	pepper.	If	you	want	to	add	some	spice	to	your	spring	rolls,	try	adding	some	fresh	ginger	root	and	jalapeno	peppers	(both	thinly	sliced).	Make	A	Salad	The	best	way	to	eat	raw	turnip	is	in	a	salad	with	other
vegetables.	This	way,	the	bitterness	of	the	vegetable	will	be	balanced	by	the	other	vegetables	in	your	salad	and	won’t	overpower	the	rest	of	your	meal.	The	best	way	to	prepare	a	salad	with	raw	turnips	is	to	peel	them	(if	not	already	peeled),	slice	them	thinly	and	then	place	them	in	a	bowl	with	other	vegetables	such	as	carrots	or	celery.	Then	add	some
dressing	like	balsamic	vinegar	or	lemon	juice	and	toss	together	until	coated	well	with	dressing.	Pickled	Turnips	Make	your	own	pickled	turnips	by	peeling	off	their	outer	skin	and	slicing	them	into	thin	wedges	before	adding	them	to	your	favorite	pickling	mixture.	This	will	give	you	an	additional	flavor	boost	while	keeping	the	vegetable	intact	so	it
doesn’t	fall	apart	when	eating	it	raw	or	cooked.	Can	you	eat	turnip	greens?	Turnip	greens	are	the	leafy	tops	of	the	root	vegetable,	turnips.	They	are	similar	to	collard	greens	in	their	flavor	and	texture.	While	they	do	not	taste	like	turnips,	they	do	have	a	slightly	bitter	taste	that	some	people	enjoy.	This	vegetable	is	high	in	vitamins	A	and	C,	as	well	as
vitamin	K.	You	can	eat	raw	turnip	greens	if	you	like	them.	Just	remember	that	they	are	more	bitter	than	cooked	ones,	so	you	may	want	to	add	some	sugar	or	honey	to	your	salad	dressing	if	you	choose	to	eat	them	raw.	Can	you	eat	turnip	stems?	Yes,	you	can	eat	the	stems	of	turnips	and	other	root	crops.	The	stems	are	usually	very	tender	and	delicious,
especially	if	you	cook	them	until	they’re	soft.	You	can	eat	the	stems	raw	in	salads,	but	some	people	find	that	they	have	a	slightly	bitter	taste.	If	you	like	them	raw,	try	slicing	them	thinly	and	tossing	them	into	your	salad	greens.	Delicious	and	Nutritious:	Roasting	Diced	Root	Vegetables	Roasting	diced	root	vegetables	is	a	simple	and	delicious	way	to
bring	out	the	natural	sweetness	and	earthy	flavors	of	these	nutrient-packed	veggies.	Whether	you’re	a	seasoned	home	cook	or	just	starting	out	in	the	kitchen,	roasting	diced	root	vegetables	is	a	versatile	and	satisfying	culinary	technique	that	can	elevate	any	meal.	From	crispy,	caramelized	edges	to	tender,	melt-in-your-mouth	centers,	roasted	root
vegetables	are	a	crowd-pleaser	that	can	be	enjoyed	as	a	side	dish,	added	to	salads,	or	even	turned	into	a	hearty	soup.	Choosing	the	Right	Vegetables	When	it	comes	to	roasting	diced	root	vegetables,	the	options	are	endless.	Some	popular	choices	include:	Carrots	Beets	Parsnips	Turnips	Sweet	potatoes	Rutabagas	Feel	free	to	mix	and	match	your
favorite	root	vegetables	to	create	a	colorful	and	flavorful	medley.	Just	be	sure	to	dice	them	into	uniform	pieces	to	ensure	even	cooking.	Preparation	and	Seasoning	Before	roasting,	it’s	important	to	toss	the	diced	root	vegetables	in	a	generous	amount	of	olive	oil	to	help	them	caramelize	and	develop	a	crispy	exterior.	You	can	also	season	them	with	a
variety	of	herbs	and	spices	to	enhance	their	natural	flavors.	Some	popular	options	include:	Rosemary	Thyme	Garlic	powder	Paprika	Cumin	Salt	and	pepper	Experiment	with	different	combinations	to	find	the	perfect	seasoning	for	your	roasted	root	vegetables.	The	Roasting	Process	Preheat	your	oven	to	400°F	(200°C)	and	spread	the	seasoned	diced
root	vegetables	in	a	single	layer	on	a	baking	sheet.	This	allows	them	to	roast	evenly	and	develop	a	golden-brown	exterior.	Roast	the	vegetables	for	25-30	minutes,	turning	them	halfway	through,	until	they	are	tender	and	caramelized.	Enjoying	Roasted	Root	Vegetables	Once	your	diced	root	vegetables	are	roasted	to	perfection,	the	possibilities	are
endless.	You	can	serve	them	as	a	flavorful	side	dish,	toss	them	with	mixed	greens	for	a	hearty	salad,	or	puree	them	into	a	velvety	soup.	However	you	choose	to	enjoy	them,	roasted	root	vegetables	are	a	delicious	and	nutritious	addition	to	any	meal.	So,	the	next	time	you’re	looking	for	a	simple	and	satisfying	way	to	elevate	your	vegetable	game,	consider
roasting	diced	root	vegetables.	With	just	a	few	simple	steps,	you	can	transform	these	humble	roots	into	a	culinary	masterpiece	that	will	have	everyone	coming	back	for	more.	Share	your	tips	and	tricks	for	roasting	diced	root	vegetables	in	the	Cooking	Techniques	forum.	Let’s	discuss	how	to	achieve	the	perfect	texture	and	flavor!	What	are	the	best	root
vegetables	for	roasting?	The	best	root	vegetables	for	roasting	are	carrots,	parsnips,	sweet	potatoes,	potatoes,	turnips,	beets,	and	rutabagas.	These	vegetables	are	hearty	and	hold	up	well	to	the	roasting	process,	developing	a	delicious	caramelized	flavor.	Should	I	peel	the	root	vegetables	before	dicing	and	roasting	them?	It’s	generally	recommended	to
peel	root	vegetables	before	dicing	and	roasting	them.	While	some	vegetables	like	potatoes	and	carrots	have	edible	skins,	peeling	them	ensures	a	more	uniform	texture	and	appearance	after	roasting.	How	should	I	season	diced	root	vegetables	for	roasting?	To	season	diced	root	vegetables	for	roasting,	toss	them	in	a	mixture	of	olive	oil,	salt,	pepper,	and
any	desired	herbs	or	spices.	Popular	choices	include	rosemary,	thyme,	garlic	powder,	paprika,	and	cumin.	The	seasoning	should	be	evenly	distributed	to	ensure	each	piece	is	well-flavored.	What	is	the	ideal	roasting	temperature	and	time	for	diced	root	vegetables?	Preheat	your	oven	to	400°F	(200°C)	for	roasting	diced	root	vegetables.	Spread	the
vegetables	in	a	single	layer	on	a	baking	sheet	and	roast	for	25-35	minutes,	or	until	they	are	tender	and	golden	brown,	stirring	occasionally	for	even	cooking.	Can	I	add	other	ingredients	to	the	diced	root	vegetables	for	roasting?	Yes,	you	can	add	other	ingredients	like	onions,	garlic,	or	even	fruits	such	as	apples	or	pears	to	the	diced	root	vegetables	for
roasting.	These	additional	ingredients	can	enhance	the	flavor	profile	and	add	complexity	to	the	dish.	How	can	I	prevent	diced	root	vegetables	from	sticking	to	the	baking	sheet	during	roasting?	To	prevent	diced	root	vegetables	from	sticking	to	the	baking	sheet	during	roasting,	line	the	sheet	with	parchment	paper	or	a	silicone	baking	mat.	Alternatively,
you	can	lightly	grease	the	baking	sheet	with	oil	before	spreading	the	vegetables	on	it.	This	will	help	ensure	easy	removal	and	cleanup.	When	was	the	last	time	you	ate	a	turnip?	These	robust	root	vegetables	get	overlooked	all	too	often—	sometimes	because	they	aren’t	as	colorful	and	alluring	as	many	other	vegetables	and	frequently	because	home
cooks	simply	aren’t	sure	what	to	do	with	them.	But	now	is	the	time	to	learn	how	to	buy	and	cook	turnips,	baby	turnips,	and	turnip	greens.	These	cruciferous	purple-white	root	vegetables	have	a	nutty,	slightly	spicy	flavor	that	makes	a	wonderful	addition	to	soups	and	stews,	are	great	in	gratins,	and	are	heavenly	when	roasted	on	their	own	or	with	other
root	vegetables.	Baby	turnips	are	milder	in	flavor	and	can	be	cooked	whole.	Turnip	greens	are	a	staple	of	Southern	cuisine	and	can	be	prepared	like	collards	or	mustard	greens,	which	are	traditionally	braised	on	the	stovetop	until	tender	but	can	also	be	cut	into	thin	ribbons	and	quickly	sautéed.	Turnips	are	bulbous	root	vegetables	with	leafy	green
tops.	They’re	similar	in	shape	to	radishes,	although	they	grow	much	larger.	Another	commonality	between	radishes	and	turnips	is	their	slightly	spicy	flavor.	Mature	turnips,	harvested	in	the	fall,	are	usually	purple	at	the	top,	fading	to	white.	The	bigger	they	are,	the	stronger	their	flavor	tends	to	be,	often	with	an	edge	of	bitterness	that’s	especially
noticeable	when	raw.	Cooking	makes	them	tender	and	mellows	their	flavor	to	a	mild,	nutty	earthiness.	Baby	turnips—harvested	in	spring	while	still	small—have	a	milder	flavor	and	can	be	creamy	white	or	a	blushing	pink-purple.	And	don’t	overlook	turnip	greens!	This	is	the	leafy	part	of	the	vegetable	that	grows	above	ground.	As	you	might	guess,	the
greens	of	baby	turnips	are	smaller	and	more	tender	than	those	of	larger,	more	mature	turnips.	All	sizes	are	edible	and	are	even	more	nutrient-packed	than	the	roots.	Mature	turnip	greens	will	require	a	longer	cooking	time,	and	you	may	wish	to	trim	off	the	thickest	parts	of	the	stems.	Turnips	are	often	confused	with	rutabagas—a	similar-looking
cruciferous	root	vegetable	that’s	creamy	white	with	tops	that	are	either	purple	or	faintly	green.	The	most	distinct	difference	is	in	their	flavor,	rutabagas	being	sweeter,	without	the	hints	of	spiciness	and	bitterness	found	in	turnips.	Are	Turnips	Nutritious?	Turnips	are	members	of	the	brassica	family	(also	known	as	cruciferous	vegetables),	along	with
broccoli,	cauliflower,	cabbage,	Brussels	sprouts,	and	rutabagas.	Not	only	are	brassicas	tasty	and	versatile,	but	they’re	rich	in	nutritional	benefits.	They	contain	high	levels	of	glucosinolates,	which	have	been	shown	in	some	studies	to	have	anti-inflammatory,	antioxidant,	and	antimicrobial	properties.	Cruciferous	vegetables	are	also	high	in	vitamin	A,
vitamin	C,	calcium,	potassium,	and	folic	acid.	When	buying	turnips	at	the	supermarket,	it’s	rare	to	find	them	with	the	greens	attached.	Shop	farmers	markets	or	natural	foods	stores	for	bunches	of	whole	turnips	complete	with	greens.	As	soon	as	you	get	them	home,	cut	off	the	greens	and	store	them	separately	from	the	roots.	Wait	to	wash	them	until
right	before	you’re	ready	to	cook.	To	get	all	the	dirt	and	grit	off	the	greens,	fill	the	sink	or	a	large	bowl	with	cool	water.	Swish	the	greens	in	the	water,	then	wait	a	few	minutes	for	the	dirt	to	settle	to	the	bottom.	Transfer	greens	to	a	colander,	drain	the	water,	and	repeat	the	process	until	all	traces	of	dirt	are	gone.	Credit:	Yuki	Sugiura	You	can	cook
turnips	the	same	way	you	do	other	firm	winter	vegetables	like	carrots,	parsnips,	potatoes,	sweet	potatoes,	and	winter	squash.	Add	some	variety	to	your	favorite	recipes	by	swapping	in	different	root	vegetables	based	on	what	looks	good	at	the	market	or	simply	what	you	already	have	on	hand.	Think	of	all	the	ways	you	love	potatoes:	mashed,	roasted,
gratinéed	…	you	use	the	same	preparation	methods	for	turnips!	Keep	in	mind	that	turnips	contain	less	starch	and	more	water	than	potatoes,	so	the	texture	of	these	dishes	will	be	different.	You	can	prepare	turnip	greens	the	same	way	you	would	other	hearty	greens,	like	collards,	mustard	greens,	beet	greens,	or	chard.	EvaintheKitchen/iStock/Getty
Images	Purple	turnips	can	have	a	mild,	slightly	sweet	taste	--	or	they	can	taste	like	wood.	A	successful	outcome	depends	less	on	whether	you	bake,	boil,	saute,	or	roast	turnips	than	it	does	on	careful	selection.	The	younger	and	smaller	these	veggies	are,	the	better	they	will	taste,	so	pick	early	or	search	through	your	grocer's	produce	display	for	turnips
with	a	diameter	of	3	inches	or	less.	Turnips	are	a	good	source	of	vitamin	C,	potassium	and	iron.	They	are	low	in	carbohydrates	and	have	only	36	calories	per	cup,	which	can	make	them	a	favorable	alternative	to	regular	roasted	potatoes.	The	“right”	cooked	turnip	recipe	can	be	a	tasty	and	healthy	side	dish	for	your	weekly	dinner	menu,	and	they	pair
perfectly	with	another	veg	like	sweet	potatoes,	parsnips,	radishes,	rutabaga,	and	beets.	Rinse	and	scrub	2	lbs.,	or	about	12	small	raw	turnips,	under	cold	running	water,	using	a	vegetable	scrubber	to	remove	dirt	and	residue	from	the	peel.	Peel	turnip	roots	using	a	vegetable	peeler.	Cut	each	one	into	1-inch	cubes	or	bite-sized	pieces	with	a	sharp
kitchen	knife.	Add	1	tbsp.	of	the	butter,	margarine	or	olive	oil	to	a	skillet.	Set	the	heat	to	medium.	Add	the	maple	syrup,	cinnamon,	nutmeg	and	black	pepper,	according	to	your	taste	preference.	Stir	to	combine.	Add	the	purple	turnip	cubes	and	enough	water	to	equal	a	depth	of	1/4	inch.	Turn	the	burner	to	high	and	let	the	liquid	come	to	a	boil.	Lower
the	heat	to	medium	and	cover	the	pan.	Let	the	turnip	cubes	simmer	until	they	are	fork	tender,	about	a	7	to	8	minute	cook	time.	Remove	the	cover	and	continue	cooking	another	3	minutes,	or	until	the	liquid	cooks	away.	If	you	want	a	more	crispy	texture,	you	can	cook	for	longer.	Add	1	tbsp.	of	butter,	margarine	or	olive	oil,	parsley	and	lemon	juice.
Shake	the	pan	or	toss	the	turnip	cubes	lightly	with	a	spoon	to	make	sure	the	cubes	are	evenly	coated	with	the	maple	syrup	glaze.	Transfer	the	turnips	to	a	serving	bowl	with	a	rubber	spatula.	Sprinkle	on	black	pepper	and	parmesan	according	to	your	taste	preference.	Serve	hot	and	enjoy.	You	can	also	cook	purple	turnips	by	boiling	the	cubes	on	your
stove	for	about	10	minutes	or	steaming	in	a	vegetable	steamer	for	12	minutes.	Other	seasonings	that	enhance	the	flavor	of	root	vegetables	include	vinegar,	curry	powder,	chives,	oregano,	garlic	powder,	marjoram	and	thyme.	Turnip	fries	and	mashed	turnips	are	a	popular	way	to	prepare	turnips,	and	are	both	keto-friendly	and	low-carb	alternatives	to
regular	fries	or	mashed	potatoes.	Purple	turnips	have	a	high	water	content	that	does	not	equate	to	long-term	storage.	While	you	can	store	them	in	a	plastic	food	bag	in	your	refrigerator	for	up	to	one	week,	try	to	cook	purple	turnips	as	soon	as	you	can	after	picking	or	purchasing.	Turnip	greens	turn	purple	when	they	don’t	get	enough	phosphorus.
Phosphorus	is	an	important	nutrient	for	many	crops—when	plants,	like	turnips,	don’t	get	enough	of	it	from	their	soil,	they’ll	have	a	phosphorus	deficiency	and	their	roots	won’t	grow	normally.	Can	you	eat	purple	turnips?	It’s	a	great	addition	to	any	mashed	potato	or	mashed	cauliflower	dish	or	serves	great	alone	when	roasted	and	tossed	with	a	little	bit
of	garlic.	You	can	even	slice	the	turnip	very	thin	and	bake	it	for	healthy	turnip	chips.	Why	is	my	plant	turning	purple?	When	you	notice	a	plant	with	purple	leaves	rather	than	the	normal	green	color,	it	is	most	likely	due	to	a	phosphorus	deficiency.	All	plants	need	phosphorus	(P)	in	order	to	create	energy,	sugars,	and	nucleic	acids.	Young	plants	are	more
likely	to	display	signs	of	phosphorus	deficiency	than	older	plants.	Can	turnips	be	purple?	Some	varieties	of	turnips	produce	more	leaves	than	roots,	whereas	Purple	Top	Turnips	are	known	more	for	their	roots.	‘Purple	Top’	comes	from	the	fact	that	the	shoulders	of	the	round	roots	stick	out	above	the	soil	line	and	turn	purple,	while	the	below	ground
root	stays	white.	See	also		How	Big	Is	A	White	Turnip?When	should	turnips	be	picked?	Turnips	are	ready	to	harvest	40	to	55	days	after	planting.	If	harvesting	the	leaves,	they	are	ready	when	they	reach	4-6	inches	in	height.	If	only	harvesting	the	leaves,	cut	them	from	the	plant	when	they	reach	the	desired	size,	leaving	1	inch	of	leaves	above	the	crown
of	the	plant.	What	can	I	do	with	purple	top	turnips?	Try	them	baked	or	boiled	in	stews,	soups	and	stir-fries,	or	lightly	steamed	with	some	butter,	salt	or	lemon	juice	for	flavor.	homemade	coleslaw.	Julienne	Them.	Turnips	make	a	great	matchstick	garnish	for	any	dish.	How	do	you	fix	nitrogen	deficiency?	Nitrogen	deficiency	can	be	corrected	by	applying
either	organic	or	inorganic	fertilisers,	but	nitrate	or	ammonium-based	fertilisers	work	the	most	quickly.	Any	general-purpose	“grow”	formula	will	usually	provide	enough	nitrogen	to	correct	major	deficiencies.	See	also		Where	Does	Italian	Oregano	Grow?How	do	you	fix	low	phosphorus?	How	to	Fix	a	Phosphorus	Deficiency	in	Plants	Make	pH
adjustment.	Flush	plants	with	pH	water	and	nutrients	containing	phosphorus.	Do	not	overwater	plants.	Ensure	the	temperature	is	correct.	Provide	plants	with	the	correct	nutrient	ratio.	Change	out	the	reservoir.	How	do	they	fix	potassium	deficiency	in	plants?	To	correct	a	deficiency,	spread	organic	mulch	beneath	plants	and	apply	potassium	fertilizer,
preferably	slow-release	forms	such	as	potassium	silicate	or	sulfur-	or	polymer-coated	potassium	products.	Potassium	sulfate	may	be	used,	and	potassium	will	be	held	by	organic	matter	and	clay	particles.	What	kind	of	fertilizer	do	turnips	need?	Turnip	gives	a	good	response	to	organic	fertilizers	such	as	compost	tea,	blood	and	bone	meal,	and	fish
emulsion.	If	growing	for	greens,	high	nitrogen	fertilizer	will	help	produce	deep,	healthy	green.	A	fertilizer	that	has	high	potassium	will	be	better	for	the	roots	of	the	Turnip.	See	also		What	Seasonings	Are	Good	On	Green	Beans?How	late	can	you	plant	turnips	for	deer?	Turnips	grow	fairly	quickly	and	reach	maturity	in	75	to	90	days.	They	grow	well	in
both	southern	and	northern	climates.	Turnips	can	be	planted	in	late	summer	in	northern	climates	or	early	fall	in	the	southern	states.	Different	turnip	varieties	produce	different	proportions	of	leaves	and	roots.	How	long	can	turnips	stay	in	the	ground?	While	spring-planted	turnips	should	not	stay	in	the	ground	until	winter,	summer-planted	crops	can
usually	be	made	to	last	until	late	fall	or	winter.	Turnips	withstand	frost	well	and	don’t	need	to	be	dug	until	the	ground	freezes.	What	does	a	magnesium	deficiency	look	like	in	plants?	Symptoms	of	magnesium	deficiency	With	magnesium	being	a	component	of	chlorophyll,	the	most	obvious	symptom	is	chlorosis	(yellowing	of	the	leaves).	Or	more
specifically	interveinal	chlorosis,	yellowing	of	the	leaf	with	the	veins	remaining	green.	How	can	I	give	my	plants	more	phosphorus?	In	organic	farming	systems,	phosphorus	is	supplied	mainly	through	recycling	of	on-farm	organic	materials	such	as	composts,	green	manures	and	animal	manures.	These	organic	materials	contain	phosphorus	mineralized
by	soil	organisms,	making	this	macronutrient	easier	for	plants	to	use.	See	also		What	Bugs	Eat	Turnips?How	do	you	add	phosphorus?	What	is	the	fastest	way	to	add	phosphorus	to	soil?	If	your	plant	is	in	desperate	need	of	a	phosphorus	boost,	start	with	a	regular	schedule	of	foliar	kelp	fertilizer.	At	the	same	time,	add	a	rapid	release	phosphorous
fertilizer	to	the	soil,	like	bone	meal	or	fish	meal.	Should	I	trim	turnip	leaves?	Older	leaves	turn	yellow	and	begin	to	wither	if	you	haven’t	removed	them	for	food	or	pruning	purposes.	Removing	the	old	growth	encourages	new	leaves	to	grow	and	is	healthy	for	the	turnip,	whether	grown	for	leaves	or	roots.	Old,	inedible	leaves	can	be	placed	in	a	compost
pile.	How	big	should	turnips	be	when	you	pick	them?	Harvest	turnips	when	root	tops	are	1	to	1½	inches	in	diameter	but	not	more	than	2½	inches	in	diameter.	Turnips	that	get	too	big	will	be	strong-flavored	and	often	become	tough	and	fibrous.	Harvest	turnip	greens	young	and	tender.	Cut	the	outer	leaves	an	inch	or	so	above	the	crown	and	the	leaves
will	grow	back	quickly.	See	also		Can	You	Dry	Turnips?Can	turnips	get	too	big?	After	40	to	50	days,	turnip	roots	are	harvestable.	Turnips	should	not	be	left	to	flourish	too	big	since	they	will	get	woody,	stringy,	and	sour.	How	long	does	it	take	for	purple	top	turnips	to	mature?	about	55	daysTurnips	are	a	cool-weather	crop	and	well	adapted	for	the
northern	climate.	The	most	vigorous	root	growth	takes	place	during	periods	of	low	temperatures	and	they	will	reach	maturity	in	about	55	days.	Soil	temperatures	should	be	at	least	50°	for	germination.	Can	you	eat	purple	top	turnip	leaves?	Turnip	greens	are	part	of	the	cruciferous	vegetable	family,	as	are	kale	and	broccoli.	They	are	high	in	nutrients
and	low	in	calories.	Both	the	root	and	the	leaves	of	the	turnip	are	edible,	but	turnip	greens	refer	specifically	to	the	stem	and	leafy	green	part	of	the	plant.	See	also		What	Fruits	Are	Legumes?Do	purple	top	turnips	need	to	be	peeled?	The	decision	to	peel	your	turnips	is	totally	up	to	you.	However,	it’s	recommended	to	remove	the	skin	of	larger	bulbs	to
avoid	a	sharp	aftertaste	when	you	eat	them.	If	you	decide	to	peel	the	turnips,	do	the	chore	with	a	vegetable	peeler,	just	as	you	would	with	a	potato.	Justin	Shelton	is	a	professional	cook.	He’s	been	in	the	industry	for	over	10	years,	and	he	loves	nothing	more	than	creating	delicious	dishes	for	others	to	enjoy.	Justin	has	worked	in	some	of	the	best
kitchens	in	the	country,	and	he’s	always	looking	for	new	challenges	and	ways	to	improve	his	craft.	When	he’s	not	cooking,	Justin	enjoys	spending	time	with	his	wife	and	son.	He	loves	exploring	new	restaurants	and	trying	out	different	cuisines.	See	also		Can	Jarred	Horseradish	Be	Frozen?	This	article	is	written	by	a	student	writer	from	the	Spoon
University	at	LUM	chapter.Turnips	are	a	type	of	root	vegetable	not	many	people	in	the	US	know	about,	much	less	know	how	to	cook.	White	on	the	bottom	and	purple	or	yellow	on	top	where	it	comes	in	direct	contact	with	the	sun,	turnips	are	available	year-round,	but	their	main	growing	season	is	from	October	to	March.	Crunchy	and	less	starchy	than	a
potato,	they’re	slightly	bitter	in	flavor	but	become	much	sweeter	when	roasted.	If	you’ve	yet	to	buy	your	first	bunch	of	turnips,	be	adventurous	and	don’t	pass	them	up	for	‘safer’	root	vegetables	like	sweet	potatoes	and	carrots.	Instead,	try	one	of	these	approachable	recipes	and	discover	how	you	like	your	turnips.	Once	you	know	how	to	eat	turnips	a
few	different	ways,	you’ll	find	it	easier	to	incorporate	them	into	your	diet.	1.	Turnip	Fries	Claire	CouronReplace	oily	French	fries	with	these	baked	turnip	fries.	You	won’t	even	notice	the	difference	as	the	outside	becomes	crispy	and	the	inside	turns	fluffy.	And	no	one	said	these	fries	can’t	be	covered	in	ketchup!2.	Turnip	Chips	Gabby	PhiSmaller	sized
turnips	have	a	milder	flavor,	especially	when	they’re	thinly	sliced	and	baked	until	crunchy.	Sounds	like	a	potato	chip,	and	who	doesn’t	love	snacking	on	those?	To	add	more	flavor,	these	chips	get	sprinkled	with	piney	rosemary.	3.	Kale	Pesto	Turnip	Spaghetti	Mujahid	ZamanSpiralized	vegetables	are	part	of	a	craze	that	swaps	flour-based	spaghetti	for
nutrient-packed	vegetables.	Turnips	should	not	be	overlooked	when	used	in	this	way,	especially	when	the	sauce	is	a	herb	loaded	kale	pesto.	Buon	appetito!	4.	Mashed	Turnips	veganLazySmurf	on	FlickrA	great	side	to	serve	along	any	hearty	meat	dish.	Because	turnips	aren’t	starchy,	they	won’t	be	as	fluffy	as	regular	mashed	potatoes.	To	make	mashed
turnips	extra	creamy,	be	generous	with	the	milk	and	butter.	#SpoonTip:	Some	mashed	turnips	recipes	add	a	potatoes	to	make	the	final	dish	fluffier.5.	Turnip	Coleslaw	Kirby	BarthEnjoy	turnips	raw	by	shredding	them	and	adding	them	to	coleslaw.	This	is	a	great	side	dish	to	accompany	any	summer	meal.	Your	guests	will	definitely	be	impressed	when
they	crunch	down	on	this	unusual	ingredient	added	to	your	basic	coleslaw	recipe.6.	Roasted	Chicken	with	Vegetables		naotakem	on	FlickrWith	this	recipe,	your	entire	dinner	can	be	cooked	on	one	roasting	pan.	Simple	bake	until	the	chicken	can	be	pulled	apart	and	the	vegetables	are	tender.	Turnips	paired	with	sweet	carrots	may	just	be	your	new
favorite	combo.	7.	Turnip	Home	Fries	Alex	VuChange	up	your	usual	breakfast	by	adding	diced	turnips	to	this	diner	staple.	Cutting	up	the	turnips	creates	more	surface	area,	which	means	an	extra	crispy	and	flavorful	bite.	Adding	a	sunny	side	up	egg	for	a	runny	yolk	is	never	a	bad	addition!8.	Turnip	Gratin	AdamsBest	on	FlickrThis	indulgent	gratin	is
super	simple	to	make.	Thinly	slice	peeled	turnips,	lay	them	in	a	baking	dish,	and	sprinkle	herbs,	cheese,	butter,	and	cream	over	top	and	bake	in	a	hot	oven	until	the	cream	is	about	to	bubble	over.	9.	Salad	with	Turnips		T.Tseng	on	FlickrA	light	and	refreshing	salad	with	turnips	is	another	flavorful	way	to	enjoy	this	root	vegetable.	Choose	fresh,	in-
season	greens,	then	add	toasted	nuts	and	thinly	sliced	turnips.	Toss	with	a	bright	and	lemony	vinaigrette.	When	did	healthy	become	so	enjoyable?	10.	Turnip	Greens	garlandcannon	on	FlickrThe	large	bulb	isn’t	the	only	edible	part	of	a	turnip.	Prepare	them	like	you	would	spinach	or	collard	greens.	Add	bacon,	onion,	a	spoonful	of	sugar,	and	a	small
amount	of	water.	The	turnip	greens	are	ready	when	they’re	tender	and	have	wilted	down.Not	only	are	turnips	prized	for	their	crunchy	texture	and	unique	flavor,	but	they	also	contain	multiple	vitamins	and	minerals.	With	the	10	turnip	recipes	above,	you’ll	become	more	comfortable	working	with	this	underrated	root	vegetable.	Cash	in	on	the	many
health	benefits	of	turnips	and	stop	wondering	how	you’re	supposed	to	incorporate	them	into	your	diet.		Turnips	are	a	root	vegetable	that	is	known	for	their	versatility.	They	can	be	cooked	in	a	variety	of	ways,	including	boiling,	roasting,	baking,	and	sautéing.	They	are	also	a	great	source	of	nutrients,	including	fiber,	vitamin	C,	and	potassium.	Here	are	a
few	things	to	keep	in	mind	when	working	with	turnips:	Young	turnips	are	the	best	for	eating	raw:	While	turnips	can	be	eaten	raw,	they	are	best	when	they	are	young	and	tender.	Older	turnips	can	be	tough	and	woody,	making	them	difficult	to	eat	raw.	Turnips	are	a	great	addition	to	stews	and	soups:	Turnips	have	a	mild,	slightly	sweet	flavor	that	makes
them	a	great	addition	to	stews	and	soups.	They	can	be	added	to	the	pot	along	with	other	root	vegetables,	such	as	carrots	and	potatoes,	to	add	flavor	and	texture.	Turnips	can	be	mashed	or	pureed:	Turnips	can	be	mashed	or	pureed	just	like	potatoes.	They	have	a	slightly	different	flavor	than	potatoes,	but	they	are	still	delicious.	Adding	a	little	bit	of
butter	and	cream	can	make	them	even	more	decadent.	Turnips	can	be	roasted	or	baked:	Turnips	can	be	roasted	or	baked	just	like	other	root	vegetables.	They	can	be	sliced	into	rounds	or	wedges	and	seasoned	with	salt,	pepper,	and	herbs	before	being	roasted	in	the	oven.	Turnips	are	a	great	source	of	nutrients:	Turnips	are	a	great	source	of	fiber,
vitamin	C,	and	potassium.	They	are	also	low	in	calories,	making	them	a	great	addition	to	any	healthy	diet.	Overall,	turnips	are	a	versatile	and	nutritious	root	vegetable	that	can	be	cooked	in	a	variety	of	ways.	They	are	a	great	addition	to	stews,	soups,	and	roasted	vegetable	dishes.	Whether	you	are	looking	for	a	healthy	side	dish	or	a	hearty	meal,
turnips	are	a	great	choice.	When	it	comes	to	preparing	turnips,	there	are	a	few	key	steps	to	follow	to	ensure	they	are	ready	for	cooking.	Here	are	some	tips	to	help	you	get	started:	Before	cooking	turnips,	it’s	important	to	peel	and	cut	them	properly.	Start	by	washing	the	turnips	thoroughly	to	remove	any	dirt	or	debris.	Then,	using	a	sharp	knife,
carefully	peel	the	skin	off	of	the	turnips.	If	the	turnips	have	any	blemishes	or	rough	spots,	be	sure	to	remove	them	with	the	knife.	Once	the	turnips	are	peeled,	you	can	cut	them	into	whatever	shape	or	size	you	need	for	your	recipe.	Some	common	options	include	slicing	them	into	rounds,	chopping	them	into	cubes,	or	cutting	them	into	thin	strips.	Just
be	sure	to	use	a	sharp	knife	and	work	carefully	to	avoid	any	accidents.	If	you’re	not	planning	to	use	your	turnips	right	away,	it’s	important	to	store	them	properly	to	keep	them	fresh.	One	option	is	to	store	them	in	a	plastic	bag	in	the	crisper	drawer	of	your	refrigerator.	Alternatively,	if	you	have	a	root	cellar,	you	can	store	them	there	for	longer	periods
of	time.	Here	are	a	few	additional	tips	to	keep	in	mind	when	working	with	turnips:	Turnips	can	be	quite	hard,	so	it’s	important	to	use	a	sharp	knife	when	cutting	them.	If	you’re	using	turnips	in	a	recipe	that	calls	for	them	to	be	boiled	or	steamed,	be	sure	not	to	overcook	them.	They	should	be	tender	but	still	slightly	crunchy.	Turnips	can	be	a	bit	bitter,
so	you	may	want	to	pair	them	with	sweeter	ingredients	like	carrots	or	apples	to	balance	out	the	flavor.	Don’t	forget	about	the	turnip	greens!	They	can	be	cooked	and	eaten	just	like	other	leafy	greens,	and	can	add	a	nice	pop	of	color	and	flavor	to	your	dishes.	Overall,	preparing	turnips	is	a	fairly	simple	process	that	just	requires	a	bit	of	care	and
attention.	With	these	tips	in	mind,	you’ll	be	well	on	your	way	to	cooking	up	delicious	turnip	dishes	in	no	time.	I	love	cooking	with	turnips	because	they	are	versatile	and	add	a	unique	flavor	to	any	dish.	Here	are	some	of	my	favorite	turnip	recipes	that	are	easy	to	make	and	take	less	than	30	minutes	to	prepare:	This	recipe	is	a	great	alternative	to
traditional	mashed	potatoes	and	takes	only	15	minutes	to	prepare.	Here’s	what	you’ll	need:	IngredientsInstructions2	medium	turnips,	peeled	and	choppedBoil	the	turnips	and	potatoes	in	a	pot	of	salted	water	until	tender,	about	10	minutes.2	medium	potatoes,	peeled	and	choppedDrain	the	water	and	mash	the	turnips	and	potatoes	together	with	butter,
milk,	salt,	and	pepper.2	tablespoons	butterServe	hot	and	enjoy!1/4	cup	milk	Salt	and	pepper	to	taste		Roasting	turnips	is	an	easy	and	delicious	way	to	enjoy	this	root	vegetable.	Here’s	how	to	do	it:	Preheat	your	oven	to	400°F.	Cut	the	turnips	into	small	wedges	and	toss	them	in	olive	oil,	salt,	and	pepper.	Spread	the	turnips	out	on	a	baking	sheet	and
roast	for	20-25	minutes,	or	until	they	are	tender	and	golden	brown.	Serve	hot	and	enjoy!	This	recipe	is	a	refreshing	and	healthy	side	dish	that	takes	only	15	minutes	to	prepare.	Here’s	what	you’ll	need:	IngredientsInstructions2	medium	turnips,	peeled	and	gratedIn	a	large	bowl,	whisk	together	the	olive	oil,	vinegar,	honey,	salt,	and	pepper	to	make	the
dressing.2	medium	carrots,	peeled	and	gratedAdd	the	grated	turnips,	carrots,	and	parsley	to	the	bowl	and	toss	to	coat	with	the	dressing.2	tablespoons	olive	oilServe	chilled	and	enjoy!1	tablespoon	apple	cider	vinegar	1	teaspoon	honey	Salt	and	pepper	to	taste	1/4	cup	chopped	fresh	parsley		If	you’re	looking	for	a	healthy	alternative	to	french	fries,	try
making	turnip	fries	instead.	Here’s	how	to	do	it:	Preheat	your	oven	to	425°F.	Cut	the	turnips	into	thin	strips	and	toss	them	in	olive	oil,	salt,	and	pepper.	Spread	the	turnips	out	on	a	baking	sheet	and	bake	for	20-25	minutes,	or	until	they	are	crispy	and	golden	brown.	Serve	hot	and	enjoy!	These	turnip	recipes	are	just	a	few	examples	of	how	versatile	and
delicious	this	root	vegetable	can	be.	Give	them	a	try	and	see	for	yourself!	When	it	comes	to	cooking	turnips,	roasting	is	a	simple	and	flavorful	way	to	enjoy	this	root	vegetable.	Roasting	turnips	brings	out	their	natural	sweetness	and	creates	a	crispy	exterior	while	keeping	the	inside	tender	and	juicy.	Here’s	how	to	roast	turnips	to	perfection:	To	make
roasted	turnips,	you’ll	need	the	following	ingredients:	Turnips	Olive	oil	Salt	Pepper	Rosemary	(fresh	or	dried)	Garlic	(optional)	Preheat	the	oven	to	400°F.	Peel	and	chop	the	turnips	into	bite-sized	pieces.	Toss	the	turnips	in	a	bowl	with	olive	oil,	salt,	pepper,	and	rosemary	until	evenly	coated.	Spread	the	turnips	out	on	a	baking	sheet	in	a	single	layer.
Roast	the	turnips	in	the	preheated	oven	for	25-30	minutes,	or	until	they	are	golden	brown	and	tender.	Serve	hot	and	enjoy!	For	extra	flavor,	add	minced	garlic	to	the	olive	oil	mixture	before	tossing	with	the	turnips.	Use	fresh	rosemary	if	possible,	as	it	has	a	stronger	flavor	than	dried	rosemary.	If	you	prefer	softer	turnips,	roast	them	for	a	few	extra
minutes	until	they	reach	your	desired	texture.	Roasted	turnips	make	a	great	side	dish	for	any	meal,	or	can	be	added	to	salads	or	soups	for	extra	flavor	and	nutrition.	Roasting	turnips	is	a	simple	and	delicious	way	to	enjoy	this	underrated	vegetable.	With	just	a	few	simple	ingredients	and	some	time	in	the	oven,	you	can	create	a	flavorful	and	healthy	side
dish	that	everyone	will	love.	Give	it	a	try	and	see	for	yourself!	Mashed	turnips	are	a	delicious	and	healthy	side	dish	that	can	be	enjoyed	with	a	variety	of	meals.	They	are	easy	to	make	and	require	only	a	few	simple	ingredients.	In	this	section,	I	will	provide	you	with	a	step-by-step	guide	on	how	to	make	creamy	and	flavorful	mashed	turnips.	To	make
mashed	turnips,	you	will	need	the	following	ingredients:	7	large	turnips,	peeled	and	quartered	1	cup	milk	2	tablespoons	butter	Salt	and	pepper	to	taste	Bring	a	large	pot	of	water	to	a	boil	and	cook	the	turnips	until	tender,	which	should	take	about	35	to	45	minutes.	Strain	and	rinse	the	turnips.	Mash	the	turnips	with	a	fork	in	a	large	mixing	bowl.	Add
the	milk	and	butter	to	the	bowl	and	continue	mashing	until	the	mixture	is	smooth	and	creamy.	Season	with	salt	and	pepper	to	taste.	For	extra	creaminess,	you	can	add	a	peeled	and	boiled	potato	to	the	mixture	before	mashing.	To	make	the	dish	even	more	flavorful,	you	can	add	some	minced	garlic	or	chopped	herbs	like	rosemary	or	thyme.	If	you	prefer
a	dairy-free	version,	you	can	substitute	the	milk	and	butter	with	coconut	milk	and	olive	oil.	You	can	also	experiment	with	different	types	of	turnips,	such	as	purple-top	or	white	turnips,	to	add	some	color	and	variety	to	the	dish.	Mashed	turnips	are	a	versatile	and	nutritious	side	dish	that	can	be	enjoyed	by	everyone.	With	this	simple	recipe,	you	can
easily	make	a	delicious	and	creamy	batch	of	mashed	turnips	that	will	complement	any	meal.	I	love	making	soups	with	turnips	because	they	add	a	unique	flavor	and	texture	to	the	dish.	Here	are	a	few	of	my	favorite	turnip	soup	recipes:	This	creamy	turnip	soup	is	a	crowd-pleaser	and	so	easy	to	make.	Here’s	what	you’ll	need:	IngredientsAmountTurnips2
lbsCarrots2Onion1Garlic2	clovesChicken	broth4	cupsHeavy	cream1	cupSalt	and	pepperTo	taste	Instructions:	Peel	and	dice	the	turnips,	carrots,	and	onion.	Heat	a	large	pot	over	medium	heat	and	add	the	vegetables	and	garlic.	Cook	until	the	vegetables	are	tender.	Add	the	chicken	broth	and	bring	to	a	boil.	Reduce	heat	and	simmer	for	20-30	minutes.
Blend	the	soup	until	smooth	and	creamy.	Add	the	heavy	cream	and	stir	until	combined.	Season	with	salt	and	pepper	to	taste.	This	broccoli	and	turnip	soup	is	a	great	way	to	incorporate	more	vegetables	into	your	diet.	Here’s	what	you’ll	need:	IngredientsAmountBroccoli1	headTurnips2Onion1Garlic2	clovesChicken	broth4	cupsSalt	and	pepperTo	taste
Instructions:	Peel	and	dice	the	turnips	and	onion.	Cut	the	broccoli	into	small	florets.	Heat	a	large	pot	over	medium	heat	and	add	the	vegetables	and	garlic.	Cook	until	the	vegetables	are	tender.	Add	the	chicken	broth	and	bring	to	a	boil.	Reduce	heat	and	simmer	for	20-30	minutes.	Blend	the	soup	until	smooth	and	creamy.	Season	with	salt	and	pepper	to
taste.	This	chicken	and	turnip	soup	is	a	hearty	and	comforting	meal.	Here’s	what	you’ll	need:	IngredientsAmountChicken	breasts2Turnips2Carrots2Onion1Garlic2	clovesChicken	broth4	cupsSalt	and	pepperTo	taste	Instructions:	Peel	and	dice	the	turnips,	carrots,	and	onion.	Cut	the	chicken	breasts	into	small	pieces.	Heat	a	large	pot	over	medium	heat
and	add	the	chicken,	vegetables,	and	garlic.	Cook	until	the	chicken	is	browned	and	the	vegetables	are	tender.	Add	the	chicken	broth	and	bring	to	a	boil.	Reduce	heat	and	simmer	for	20-30	minutes.	Season	with	salt	and	pepper	to	taste.	Use	vegetable	broth	instead	of	chicken	broth	to	make	the	soup	vegetarian.	Add	other	vegetables	like	potatoes,
celery,	or	leeks	for	added	flavor	and	texture.	Top	the	soup	with	croutons,	chopped	herbs,	or	a	dollop	of	sour	cream	for	added	flavor	and	texture.	When	it	comes	to	serving	turnips	as	a	side	dish,	there	are	many	options	to	choose	from.	Here	are	some	ideas	to	get	you	started:	Roasted	root	vegetables:	Turnips	pair	well	with	other	root	vegetables	such	as
parsnips,	beets,	and	carrots.	Cut	them	into	similar	sizes,	toss	with	olive	oil,	salt,	and	pepper,	and	roast	in	the	oven	until	tender	and	caramelized.	Mashed	turnips:	Similar	to	mashed	potatoes,	mashed	turnips	are	a	flavorful	and	healthy	alternative.	Simply	boil	peeled	and	cubed	turnips	until	tender,	drain,	and	mash	with	butter,	salt,	and	pepper.	Braised
turnips:	Braising	turnips	in	a	flavorful	liquid	such	as	chicken	broth	or	white	wine	can	elevate	their	flavor	and	texture.	Cut	them	into	wedges	or	cubes	and	simmer	in	the	liquid	until	tender.	Sauteed	turnips	and	greens:	Chop	up	your	turnips	into	1″	cubes	and	cook	them	in	a	pan	with	olive	oil,	salt,	and	pepper.	Don’t	forget	about	the	tops,	too.	Add	the
turnip	greens	at	the	end	to	wilt	them	in	the	pan,	along	with	pieces	of	bacon	or	ham	for	extra	flavor.	Here	is	a	table	summarizing	the	different	turnip	side	dishes	and	their	preparation	methods:	Side	DishPreparationRoasted	root	vegetablesCut	into	similar	sizes,	toss	with	olive	oil,	salt,	and	pepper,	and	roast	in	the	ovenMashed	turnipsBoil	peeled	and
cubed	turnips	until	tender,	drain,	and	mash	with	butter,	salt,	and	pepperBraised	turnipsCut	into	wedges	or	cubes	and	simmer	in	a	flavorful	liquid	such	as	chicken	broth	or	white	wineSauteed	turnips	and	greensChop	up	turnips	into	1″	cubes	and	cook	in	a	pan	with	olive	oil,	salt,	and	pepper.	Add	turnip	greens	and	pieces	of	bacon	or	ham	at	the	end
Overall,	turnips	are	a	versatile	and	nutritious	vegetable	that	can	be	prepared	in	many	different	ways.	Experiment	with	different	seasonings	and	cooking	methods	to	find	your	favorite	turnip	side	dish.	Turnips	are	a	low-calorie	root	vegetable	that	can	be	a	healthy	addition	to	any	meal.	They	are	rich	in	nutrients	and	provide	a	variety	of	health	benefits.
Here	are	some	of	the	key	nutritional	facts	about	turnips:	Calories:	One	cup	of	boiled	turnips	contains	only	34	calories,	making	them	an	excellent	choice	for	those	who	are	watching	their	calorie	intake.	Fiber:	Turnips	are	a	good	source	of	fiber,	with	one	cup	of	boiled	turnips	providing	over	3	grams	of	dietary	fiber.	Fiber	can	help	promote	digestive	health
and	keep	you	feeling	full	for	longer.	Protein:	While	turnips	are	not	a	significant	source	of	protein,	they	do	contain	small	amounts	of	this	essential	nutrient.	One	cup	of	boiled	turnips	provides	about	1	gram	of	protein.	Sugar:	Turnips	contain	natural	sugars	that	give	them	a	slightly	sweet	taste.	One	cup	of	boiled	turnips	contains	about	4.6	grams	of	sugar.
Vitamin	C:	Turnips	are	a	good	source	of	vitamin	C,	with	one	cup	of	boiled	turnips	providing	30%	of	the	recommended	daily	value.	Vitamin	C	is	an	antioxidant	that	can	help	boost	the	immune	system	and	protect	against	disease.	Calcium:	Turnips	contain	small	amounts	of	calcium,	with	one	cup	of	boiled	turnips	providing	about	3%	of	the	recommended
daily	value.	Calcium	is	important	for	strong	bones	and	teeth.	Potassium:	Turnips	are	a	good	source	of	potassium,	with	one	cup	of	boiled	turnips	providing	about	10%	of	the	recommended	daily	value.	Potassium	is	important	for	maintaining	proper	fluid	balance	in	the	body	and	can	help	lower	blood	pressure.	In	summary,	turnips	are	a	nutritious	and	low-
calorie	vegetable	that	can	be	a	healthy	addition	to	any	diet.	They	are	a	good	source	of	fiber,	vitamin	C,	and	potassium,	and	can	help	promote	digestive	health,	boost	the	immune	system,	and	lower	blood	pressure.	When	it	comes	to	cooking	turnips,	there	are	plenty	of	variations	you	can	try	out	to	create	unique	and	delicious	dishes.	Here	are	some	ideas
to	get	you	started:	Roasting:	Roasting	is	a	popular	method	for	cooking	turnips	as	it	brings	out	their	natural	sweetness	and	imparts	a	lovely	caramelized	flavor.	To	roast	turnips,	simply	toss	them	with	some	olive	oil,	salt,	and	pepper,	and	bake	in	the	oven	until	tender	and	golden	brown.	Mashing:	Mashed	turnips	make	a	great	alternative	to	mashed
potatoes,	and	are	a	perfect	side	dish	for	roast	meats	and	poultry.	To	make	mashed	turnips,	boil	them	until	tender,	then	mash	with	butter,	cream,	and	salt	and	pepper	to	taste.	Stir-frying:	Turnips	can	also	be	stir-fried	for	a	quick	and	easy	vegetable	side	dish.	Simply	slice	them	thinly	and	stir-fry	with	your	choice	of	seasonings	and	aromatics,	such	as
garlic,	ginger,	and	soy	sauce.	Gratin:	Turnip	gratin	is	a	rich	and	indulgent	dish	that’s	perfect	for	special	occasions.	To	make	turnip	gratin,	thinly	slice	the	turnips	and	layer	them	in	a	baking	dish	with	cream,	cheese,	and	breadcrumbs.	Bake	until	golden	and	bubbly.	Pesto:	Turnip	greens	can	be	used	to	make	a	delicious	and	nutritious	pesto	that’s	perfect
for	pasta	or	as	a	dip.	Simply	blend	the	greens	with	some	garlic,	nuts,	and	Parmesan	cheese,	and	drizzle	in	some	olive	oil	until	you	reach	your	desired	consistency.	Combining	with	other	vegetables:	Turnips	can	be	combined	with	other	vegetables	such	as	sweet	potatoes	and	rutabagas	to	create	a	colorful	and	flavorful	dish.	Simply	chop	the	vegetables
into	bite-sized	pieces	and	roast	or	boil	until	tender.	Overall,	turnips	are	a	versatile	and	delicious	vegetable	that	can	be	prepared	in	a	variety	of	ways.	Experiment	with	different	cooking	methods	and	seasonings	to	discover	your	favorite	turnip	dishes.	When	it	comes	to	storing	turnips,	it	is	important	to	keep	them	in	a	cold,	moist	place	that	is	as	close	to
freezing	as	possible	without	actual	freezing	temperatures	and	approximately	95	percent	relative	humidity.	Here	are	some	tips	on	how	to	store	turnips:	Store	turnips	in	a	plastic	bag	or	container	in	the	refrigerator	for	up	to	two	weeks.	Separate	the	turnip	greens	from	the	roots	and	store	them	separately.	Do	not	wash	the	turnips	before	storing	them,	as
moisture	can	cause	them	to	rot.	If	you	have	cooked	turnips	that	you	want	to	save	for	later,	you	can	store	them	in	the	refrigerator	or	freezer.	Here	are	some	tips	on	how	to	reheat	turnips:	To	reheat	turnips,	place	them	in	a	microwave-safe	dish	and	cover	with	a	damp	paper	towel.	Microwave	on	high	for	1-2	minutes,	or	until	heated	through.	Alternatively,
you	can	reheat	turnips	in	the	oven.	Preheat	the	oven	to	350°F.	Place	the	turnips	in	an	oven-safe	dish	and	cover	with	foil.	Bake	for	10-15	minutes,	or	until	heated	through.	If	you	want	to	add	some	extra	flavor	to	your	reheated	turnips,	try	sautéing	them	in	a	pan	with	some	butter	or	olive	oil,	garlic,	and	herbs.	Overall,	turnips	are	a	versatile	and	delicious
vegetable	that	can	be	stored	and	reheated	with	ease.	By	following	these	simple	tips,	you	can	ensure	that	your	turnips	stay	fresh	and	delicious	for	as	long	as	possible.	My	name	is	Jane	and	I	run	ButteryPan.com!	I	was	always	a	huge	food	lover	and	had	cooking	as	my	hobby,	so	this	came	naturally.	There	are	so	many	recipes	out	there,	but	not	enough
tips,	guides,	and	answers	to	some	of	the	basic	cooking	questions	-	this	is	what	butterypan.com	is	all	about,	answering	your	questions	quickly,	so	you	can	get	cooking!	View	all	posts	by	Jane	Wilkins	How	To	Cook	Purple	Top	Turnips	Unlock	the	Delicious	Potential	of	Purple	Top	Turnips	When	it	comes	to	root	vegetables,	one	often	overlooked	gem	is	the
purple	top	turnip.	With	its	vibrant	color	and	distinctive	flavor,	these	versatile	veggies	can	add	a	delicious	twist	to	your	meals.	Whether	you’re	a	seasoned	chef	or	a	home	cook,	learning	how	to	cook	purple	top	turnips	will	open	up	a	world	of	culinary	possibilities.	Let’s	dive	in	and	explore	some	mouthwatering	recipes	and	cooking	techniques!	Roasted
Purple	Top	Turnips	Roasting	purple	top	turnips	is	a	simple	and	delicious	way	to	bring	out	their	natural	sweetness.	Here’s	how:	Preheat	your	oven	to	425°F	(220°C).	Wash	and	peel	the	purple	top	turnips,	then	cut	them	into	cubes	or	wedges.	In	a	bowl,	toss	the	turnip	pieces	with	olive	oil,	salt,	and	pepper	until	well-coated.	Spread	the	turnips	evenly	on	a
baking	sheet	and	roast	for	25-30	minutes,	or	until	they	are	golden	brown	and	tender.	Serve	the	roasted	purple	top	turnips	as	a	side	dish	or	incorporate	them	into	salads	or	bowls	for	added	flavor	and	color.	Purple	Top	Turnip	Mash	If	you’re	a	fan	of	mashed	potatoes,	you’ll	love	this	nutritious	and	flavorful	twist	using	purple	top	turnips:	Peel	and	chop
the	purple	top	turnips	into	small	cubes.	Place	them	in	a	pot	of	boiling	water	and	cook	for	about	15-20	minutes,	or	until	tender.	Drain	the	turnips	and	transfer	them	to	a	mixing	bowl.	Add	a	knob	of	butter,	a	splash	of	milk,	salt,	and	pepper	to	taste.	Mash	the	turnips	until	smooth	and	creamy,	adjusting	the	consistency	with	more	milk	if	desired.	Serve	the
purple	top	turnip	mash	alongside	your	favorite	main	dishes	for	a	delightful	and	healthy	twist.	Stir-Fried	Purple	Top	Turnips	For	a	quick	and	nutritious	side	dish,	stir-frying	purple	top	turnips	is	the	way	to	go.	Here’s	a	simple	recipe	to	try:	Heat	a	tablespoon	of	vegetable	oil	in	a	pan	or	wok	over	medium	heat.	Thinly	slice	the	purple	top	turnips	and	add
them	to	the	hot	pan.	Sauté	for	5-7	minutes,	stirring	occasionally,	until	the	turnips	are	tender-crisp.	Add	soy	sauce,	a	touch	of	honey,	and	a	sprinkle	of	sesame	seeds	for	extra	flavor.	Toss	everything	together	until	well	combined,	then	remove	from	heat.	Serve	the	stir-fried	purple	top	turnips	as	a	side	dish	or	add	them	to	stir-fry	noodle	dishes	for	a	burst
of	color	and	taste.	Now	that	you	know	how	to	cook	purple	top	turnips,	it’s	time	to	get	creative	in	the	kitchen.	These	versatile	root	vegetables	can	be	a	delightful	addition	to	your	meals,	offering	not	only	great	taste	but	also	numerous	health	benefits.	So,	the	next	time	you	come	across	those	vibrant	purple	turnips	at	the	grocery	store	or	farmers	market,
grab	a	few	and	embark	on	a	culinary	adventure!	For	readers	looking	to	try	their	hand	at	cooking	purple	top	turnips,	there	are	several	standout	recipes	that	should	not	be	missed.	The	Roasted	Purple	Top	Turnip	and	Carrot	Medley	offers	a	delightful	combination	of	flavors	and	textures,	making	it	a	perfect	side	dish	for	any	meal.	For	those	who	crave	a
creamy	and	comforting	dish,	the	Creamy	Purple	Top	Turnip	Mash	with	Garlic	Butter	is	a	must-try,	blending	the	earthiness	of	turnips	with	the	richness	of	garlic	butter.	If	you're	in	the	mood	for	a	hearty	meal,	the	Purple	Top	Turnip	and	Beef	Stew	is	a	satisfying	option	that	combines	tender	beef	with	the	unique	taste	of	turnips.	For	a	lighter,	yet	equally
delicious	choice,	the	Purple	Top	Turnip	and	Apple	Slaw	provides	a	refreshing	and	tangy	salad	that	pairs	well	with	grilled	meats	or	can	be	enjoyed	on	its	own.	Finally,	the	Purple	Top	Turnip	Fries	with	Spicy	Aioli	are	a	fantastic	alternative	to	traditional	fries,	offering	a	crispy	texture	and	a	spicy	kick	that	makes	for	an	irresistible	snack	or	side.	These
recipes	not	only	highlight	the	versatility	of	purple	top	turnips	but	also	provide	a	range	of	tastes	and	textures	to	explore.	Share	your	tips	and	experiences	with	cooking	purple	top	turnips	in	the	Cooking	Techniques	forum.	Let’s	discuss	how	to	best	prepare	this	unique	ingredient	in	&&How	To	Cook	Purple	Top	Turnips&&!	What	are	purple	top	turnips?
Purple	top	turnips	are	a	type	of	root	vegetable	with	a	bulbous	shape	and	a	purple	crown	on	top.	They	have	a	mildly	sweet	and	peppery	taste,	making	them	a	versatile	and	delicious	ingredient	in	various	dishes.	How	do	I	select	and	store	purple	top	turnips?	When	selecting	purple	top	turnips,	look	for	ones	that	are	firm	and	have	smooth	skin.	Avoid
turnips	that	appear	soft,	wrinkled,	or	discolored.	To	store	them,	cut	off	the	greens	(if	attached)	and	store	the	turnips	in	a	perforated	plastic	bag	in	the	refrigerator.	They	can	last	for	several	weeks	when	stored	properly.	Can	I	eat	the	greens	of	purple	top	turnips?	Absolutely!	The	greens	of	purple	top	turnips	are	edible	and	highly	nutritious.	They	have	a
slightly	bitter	taste	akin	to	mustard	greens	or	spinach.	You	can	use	them	in	salads,	stir-fries,	or	sauté	them	with	some	garlic	and	olive	oil.	How	can	I	prepare	purple	top	turnips?	Purple	top	turnips	can	be	prepared	in	various	ways.	You	can	roast	them,	steam	them,	sauté	them,	boil	them,	or	even	mash	them.	The	cooking	method	you	choose	will	depend
on	your	personal	preferences	and	the	dish	you’re	preparing.	What	are	some	popular	dishes	that	feature	purple	top	turnips?	Purple	top	turnips	can	be	used	in	a	variety	of	dishes.	Some	popular	options	include	adding	them	to	soups,	stews,	or	pot	roasts	for	added	flavor	and	texture.	They	can	also	be	sliced	or	cubed	and	roasted	as	a	side	dish,	or	grated
and	used	raw	in	salads	for	a	crunchy	element.	Are	there	any	alternative	cooking	methods	for	purple	top	turnips?	Absolutely!	Besides	traditional	cooking	methods,	you	can	also	try	pickling	purple	top	turnips	to	add	tanginess	to	your	meals.	Additionally,	you	can	spiralize	them	into	noodles	and	use	them	as	a	low-carb	substitute	for	pasta.	Can	purple	top
turnips	be	frozen	for	later	use?	Yes,	purple	top	turnips	can	be	frozen.	It’s	recommended	to	blanch	them	first	by	boiling	them	for	a	few	minutes,	then	cooling	them	in	an	ice	bath	before	freezing.	Blanching	helps	retain	their	flavor,	texture,	and	color.	Once	blanched,	pack	them	in	airtight	freezer	bags	or	containers	and	store	them	in	the	freezer	for	up	to	6
months.	Read	Next:	How	To	Cook	Brisket	Point	Purple	top	turnips	are	versatile	root	vegetables	that	can	be	cooked	in	various	ways	to	bring	out	their	unique	flavor	and	texture.	Whether	you	prefer	them	roasted,	mashed,	or	added	to	soups	and	stews,	purple	top	turnips	can	be	a	delicious	and	nutritious	addition	to	your	meals.	Here’s	a	simple	guide	on
how	to	cook	purple	top	turnips:	How	Do	You	Prepare	Purple	Top	Turnips?	Before	cooking	purple	top	turnips,	it’s	important	to	properly	prepare	them.	Start	by	washing	the	turnips	thoroughly	under	running	water	to	remove	any	dirt	or	debris.	Then,	use	a	sharp	knife	to	trim	off	the	stems	and	roots.	You	can	also	peel	the	skin	off	the	turnips	if	desired,
although	it	is	not	necessary.	Once	the	turnips	are	cleaned	and	trimmed,	you	can	cut	them	into	your	desired	shape	and	size.	For	roasting	or	boiling,	it	is	common	to	cut	them	into	cubes	or	wedges.	If	you	plan	to	mash	the	turnips,	cutting	them	into	smaller	pieces	will	help	them	cook	faster	and	more	evenly.	What	is	the	Best	Way	to	Cook	and	Eat	Turnips?
There	are	several	delicious	ways	to	cook	and	eat	turnips.	Here	are	a	few	popular	methods:	1.	Roasting:	Toss	the	prepared	turnip	cubes	or	wedges	with	olive	oil,	salt,	and	pepper.	Spread	them	out	on	a	baking	sheet	and	roast	in	a	preheated	oven	at	400°F	(200°C)	for	about	25-30	minutes,	or	until	they	are	tender	and	slightly	caramelized.	Roasted	turnips
have	a	slightly	sweet	and	nutty	flavor.	2.	Mashing:	Boil	the	prepared	turnip	pieces	in	salted	water	until	they	are	soft	enough	to	mash	easily.	Drain	well	and	transfer	to	a	mixing	bowl.	Add	butter,	salt,	pepper,	and	any	other	desired	seasonings.	Use	a	potato	masher	or	a	fork	to	mash	the	turnips	until	smooth	and	creamy.	Mashed	turnips	make	a	great
alternative	to	mashed	potatoes.	See	also		Your	Question:	How	Long	Should	You	Fry	Squid	For?3.	Soups	and	Stews:	Purple	top	turnips	can	be	a	nutritious	addition	to	soups	and	stews.	Simply	peel	and	chop	the	turnips	into	small	cubes,	then	add	them	to	your	favorite	soup	or	stew	recipe.	They	will	add	a	subtle	earthy	flavor	and	a	pleasant	texture	to	the
dish.	4.	Stir-Frying:	Cut	the	turnips	into	thin	slices	or	matchsticks.	Heat	some	oil	in	a	skillet	or	wok	over	high	heat.	Add	the	turnips	and	stir-fry	for	a	few	minutes	until	they	are	lightly	browned	and	crisp-tender.	You	can	add	other	vegetables,	such	as	carrots	or	bell	peppers,	and	season	with	soy	sauce	or	other	Asian-inspired	flavors.	Remember	to	taste
the	turnips	as	you	cook	them	and	adjust	the	seasoning	according	to	your	preference.	Purple	top	turnips	are	best	when	they	are	cooked	until	tender	but	still	have	a	slight	bite	to	them.	Enjoy	experimenting	with	different	cooking	methods	and	flavors	to	find	your	favorite	way	to	cook	and	eat	turnips.	Do	you	have	to	peel	purple	top	turnips?	Peeling	purple
top	turnips	is	a	personal	preference.	The	skin	of	purple	top	turnips	is	edible	and	contains	valuable	nutrients.	However,	some	people	prefer	to	peel	them	to	remove	any	dirt	or	wax	that	may	be	present	on	the	skin.	If	you	choose	to	eat	the	skin,	it	is	important	to	thoroughly	wash	the	turnips	before	cooking	to	ensure	they	are	clean.	What	to	do	with	purple
top	turnips?	Purple	top	turnips	can	be	used	in	a	variety	of	dishes.	They	can	be	roasted,	sautéed,	boiled,	or	added	to	soups	and	stews.	Here	are	a	few	ideas	for	incorporating	purple	top	turnips	into	your	meals:	Roast	them	with	other	root	vegetables	for	a	flavorful	side	dish.	Sauté	them	with	garlic	and	olive	oil	for	a	simple	and	delicious	side	dish.	Add
them	to	soups	and	stews	for	added	texture	and	flavor.	Grate	or	shred	them	and	use	them	in	salads	or	slaws.	Make	a	purée	by	boiling	them	until	tender	and	then	blending	them	with	butter	and	seasonings.	Do	you	wash	turnips	before	cooking?	It	is	recommended	to	wash	turnips	before	cooking	them.	This	helps	to	remove	any	dirt	or	debris	that	may	be
present	on	the	skin.	To	wash	turnips,	fill	a	bowl	or	sink	with	cold	water	and	gently	rub	the	turnips	to	remove	any	dirt.	You	can	also	use	a	vegetable	brush	to	scrub	the	turnips	if	necessary.	Once	they	are	clean,	pat	them	dry	with	a	paper	towel	before	cooking.	See	also		How	Do	You	Tell	If	Breast	Milk	Is	Bad?Do	you	peel	turnips	before	boiling?	Peeling
turnips	before	boiling	is	a	personal	preference.	The	skin	of	turnips	is	edible	and	contains	valuable	nutrients.	However,	some	people	prefer	to	peel	them	to	remove	any	dirt	or	wax	that	may	be	present	on	the	skin.	If	you	choose	to	eat	the	skin,	it	is	important	to	thoroughly	wash	the	turnips	before	boiling	to	ensure	they	are	clean.	If	you	decide	to	peel
them,	use	a	vegetable	peeler	or	a	knife	to	remove	the	skin	before	boiling.	How	do	you	cook	turnips	and	what	do	they	taste	like?	Turnips	can	be	cooked	in	various	ways,	including	boiling,	steaming,	roasting,	and	sautéing.	To	cook	turnips,	start	by	peeling	and	cutting	them	into	desired	shapes,	such	as	cubes	or	slices.	Boiling	is	a	common	method	of
cooking	turnips.	Simply	place	the	cut-up	turnips	in	a	pot	of	boiling	water	and	cook	until	they	are	tender,	which	usually	takes	around	15-20	minutes.	Steaming	is	another	healthy	cooking	method	that	helps	retain	the	nutrients	and	flavors	of	turnips.	Roasting	turnips	in	the	oven	with	olive	oil	and	seasoning	can	bring	out	their	natural	sweetness	and
create	a	delicious	side	dish.	Sautéing	turnips	with	other	vegetables	or	adding	them	to	stir-fries	is	also	a	popular	way	to	cook	them.	In	terms	of	taste,	turnips	have	a	slightly	bitter	and	peppery	flavor	when	raw.	However,	when	cooked,	their	flavor	becomes	milder	and	sweeter.	Some	people	describe	the	taste	of	cooked	turnips	as	similar	to	potatoes,	while
others	find	them	to	have	a	unique	earthy	flavor.	Overall,	turnips	are	versatile	vegetables	that	can	be	cooked	in	various	ways	to	suit	different	tastes	and	preferences.	What	do	purple	top	turnips	taste	like?	Purple	top	turnips,	as	the	name	suggests,	have	a	purple	top	and	a	white	bottom.	In	terms	of	taste,	they	are	similar	to	other	turnips.	When	raw,
purple	top	turnips	have	a	slightly	bitter	and	peppery	flavor.	However,	when	cooked,	their	taste	becomes	milder	and	sweeter.	Some	people	describe	the	flavor	of	purple	top	turnips	as	earthy	and	slightly	sweet,	with	a	hint	of	spiciness.	The	texture	of	cooked	purple	top	turnips	is	tender	and	can	be	compared	to	that	of	potatoes.	These	turnips	are	often
used	in	various	recipes,	such	as	soups,	stews,	and	side	dishes,	and	can	add	a	unique	flavor	and	texture	to	the	dishes	they	are	used	in.	How	long	does	it	take	to	boil	cut-up	turnips?	Boiling	cut-up	turnips	usually	takes	around	15-20	minutes.	To	boil	turnips,	start	by	peeling	and	cutting	them	into	desired	shapes,	such	as	cubes	or	slices.	Place	the	cut-up
turnips	in	a	pot	of	boiling	water	and	cook	until	they	are	tender.	The	exact	cooking	time	may	vary	depending	on	the	size	and	thickness	of	the	turnip	pieces.	It	is	recommended	to	check	the	tenderness	of	the	turnips	by	piercing	them	with	a	fork	or	knife.	Once	the	turnips	are	easily	pierced,	they	are	cooked	and	ready	to	be	drained	and	used	in	your
desired	recipe.	Boiling	is	a	quick	and	easy	method	to	cook	turnips	and	can	be	used	as	a	base	for	various	dishes	or	as	a	standalone	side	dish.	See	also		How	Does	Cold	Weather	Affect	The	Performance	Of	A	Grill?Are	purple	top	turnips	the	same	as	rutabaga?	No,	purple	top	turnips	are	not	the	same	as	rutabaga,	although	they	are	related.	Both	purple	top
turnips	and	rutabagas	belong	to	the	Brassica	family	of	vegetables,	which	also	includes	cabbage,	broccoli,	and	kale.	However,	they	have	distinct	characteristics	and	flavors.	Purple	top	turnips	have	a	purple	top	and	a	white	bottom,	while	rutabagas	have	a	yellow	or	tan	skin	and	a	yellow	flesh.	In	terms	of	taste,	purple	top	turnips	have	a	milder	and
sweeter	flavor	compared	to	rutabagas,	which	have	a	stronger	and	slightly	bitter	taste.	Additionally,	rutabagas	are	typically	larger	in	size	and	have	a	denser	texture	compared	to	turnips.	While	both	vegetables	can	be	used	in	similar	recipes,	such	as	soups,	stews,	and	roasted	dishes,	they	have	their	own	unique	flavors	and	textures.	Summary	Turnips	can
be	cooked	in	various	ways,	including	boiling,	steaming,	roasting,	and	sautéing.	They	have	a	slightly	bitter	and	peppery	taste	when	raw,	but	become	milder	and	sweeter	when	cooked.	Purple	top	turnips,	specifically,	have	a	unique	earthy	flavor	with	a	hint	of	spiciness.	Boiling	cut-up	turnips	usually	takes	around	15-20	minutes.	Purple	top	turnips	are	not
the	same	as	rutabagas,	as	they	have	different	appearances,	flavors,	and	textures.	Overall,	turnips	are	versatile	vegetables	that	can	add	flavor	and	texture	to	a	variety	of	dishes.	Products	you	might	like:


