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What is Kohlrabi?
Martha Stewart living describes it this way: “the texture of a radish with the sweetness of a jicama, and a slight hint of broccoli, and the leaves are like mild collards.” Use the bulb chopped raw in salads, tossed with salt and olive oil and baked, or sautéed as suggested in the following recipe.

Kohlrabi Sautee
Cook cubes of peeled kohlrabi and thinly sliced white onion in unsalted butter over medium-high heat until almost tender. Stir in finely shredded kohlrabi leaves and cook until wilted. Add a generous splash of heavy cream, and cook for a few seconds to reduce. Season with salt, pepper and grated nutmeg.  

Serve with chicken, pork chops, or steak.
