
2 pounds turnips (organic preferred)

1 Tbsp. coconut oil Salt

Ingredients Method

Preheat oven to 400°F. Trim and peel the turnips. Leave baby turnips whole; cut larger turnips into
large-ish bite-size pieces. Put turnips into a baking pan. Drizzle with coconut oil. Use your hands or
two large spoons to toss the turnips to coat them thoroughly with the oil. Sprinkle with salt.

1. 

Roast turnips until tender. Start checking on them after about 30 minutes. Depending on the size and
age of the turnips, it may take them up to an hour or more to get completely tender.

2. 

Makes 6 to 8 servings

1 pound turnips, preferably organic, 
peeled and cut into ½-inch pieces
Salt
1 ½ pounds potatoes (organic)

¼ cup raw heavy cream

4 tablespoons raw, organic

Ingredients Method

Cook turnips in a 4-quart pot of boiling salted water for 10 minutes.1. 

Meanwhile, peel potatoes and cut into ½-inch pieces.2. 

Add potatoes to pot and boil until all vegetables are tender, 10-12 minutes more.3. 

Meanwhile, heat cream, butter, and horseradish (to taste) in a small saucepan over low heat, stirring
occasionally, until butter is melted and mixture is hot. Remove from heat and cover to keep warm.

4. 

Drain vegetables, return to pot, and heat over high heat, shaking pot, until any excess liquid has 
evaporated, about 30 seconds. Remove from heat and our cream mixture through a fine-mesh
sieve into vegetables; press hard on solids for more horseradish flavor if desired. Add ½ teaspoon
salt and ¼ teaspoon pepper and mash vegetables with a potato masher until smooth, with some
small pieces remaining. Season with additional salt and pepper if needed.

5. 

Roasted Turnips

Mashed Root Vegetables with Horseradish

http://recipes.mercola.com/savory-roasted-turnips-recipe.aspx

Serves 4

Go to recipes.mercola.com for more recipes

grass-fed butter

2-3 tablespoons finely grated peeled 

fresh horseradish Pepper
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