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“Some people think I look like a sweet
potato, I consider myself a spud with a heart
of gold.”
~Shirley MacLaine~

This week’s CSA
Rutabaga!!!!
The rutabaga is also known as a swede, neep, or

yellow turnip. It is thought to have originated in

Scandinavia, or Sweden in the 17th century as a hybrid

share contains:
• Swiss Chard
• Spinach
• Sweet Potatoes

between the turnip and wild cabbage. The word Rutabaga

• Butternut Squash

“ram root.” They are similar to a turnip, but tend to be

• Carrot bunch

comes from the old Swedish word, Rotabagge, meaning,
larger, and have a sweeter taste – not peppery like a
turnip.

Rutabagas are great roasted, like most root

vegetables. They can also be added to soups and stews

for some hearty vegetable flavor. You can also put them in
a mash, like the recipe this week suggests! To cook them,

just peel the skin off, then either roast, sauté, or boil! You
could even make sweet potato and rutabaga fries this
week!

One cup of rutabaga contains 53% of your daily

vitamin C intake, which provides great antioxidants for
your immune system.
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Here is a recipe that incorporates spinach, sweet potatoes, swiss chard, and rutabagas from
this weeks’ CSA share!

Rutabaga, Sweet Potato, Spinach Hash
Total Time: 30-40 mins.

Servings: 2-4

Ingredients
1 rutabaga, peeled and chopped

1-2 sweet potatoes, chopped

1 onion, chopped

1 Tbsp. Coconut oil

¼ cup goat cheese crumbles

3-4 eggs

2 tsp. paprika

red pepper flakes to taste

salt and pepper to taste

¼ lb. spinach, chopped

½ bunch of swiss chard, chopped

Preparation
1. Place a skillet with coconut oil in it on medium heat. Put onions in and cook for just a few
minutes until translucent. Then add the rutabaga and sweet potatoes. Cook for about

10 minutes, stirring occasionally, until they are soft. Sometimes adding a little bit of water
will help them cook faster.

2. Add the spinach, chard, salt, pepper, paprika, and red pepper flakes. Cook for a few
more minutes until spinach and chard are wilted.

3. Crack 4 eggs on top of the hash. Cook until the whites are solidified and opaque, but
the yokes are still soft.

4. Sprinkle with goat cheese.

