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TASTY TURNIP MASH 4o

Ingredients

1 tablespoon margarine made
with olive oil

1 tablespoon onion (chopped)

5 cups turnips

1 teaspoon salt

1 teaspoon sugar

1/8 teaspoon ground pepper

1/8 teaspoon cayenne pepper

2 large eggs (separate white and
yolk)

Directions

1. Bring a large pot of water to a
boil over high heat.

2. Clean and cut turnips into
roughly equal-size pieces.

3. Add turnips to boil water

and reduce heat to medium.

Boil until tender (about 30

minutes).

Drain and mash turnips.

Heat oven to 400°F and grease

a medium casserole dish.

6. Add onions to mashed turnips.
Add salt, sugar, pepper, and
cayenne. Mix well.

7. Inasmall bowl beat egg
yolks, add them to the turnip
mixture, and stir gently until
just combined.

8. Inamedium bowl, whisk the
egg whites until stiff peaks
form. Then, gently fold the egg
whites into the mashed turnip
mixture.

9. Put turnip mixture in the
greased casserole dish and
bake 20-25 minutes.

PURDUE

UNIVERSITY.

vk

Extension

Learn more about TURNIP and TURNIP GREENS by scanning the
QR code above or by visiting

https://extension.purdue.edu/foodlink/food.php?food=turnip and turnip greens.

5 Share your recipes!

Nutrition Information

Serving Size

Nutrients
Total Calories
Protein
Carbohydrates
Dietary Fiber
Total Fat
Saturated Fat
Cholesterol

Sodium

1/5 of recipe

Amount
100

49

139

59

4.5

19
85mg
550mg
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