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Ingredients
1 tablespoon m

argarine m
ade 

w
ith 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 w

hite and 
yolk)

D
irections

1.
Bring a large pot of w

ater to a
boil over high heat.

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

3.
Add turnips to boil w

ater
and r educe heat to m

edium
.

Boil until tender (about 30
m

inutes).
4.

D
rain and m

ash turnips.
5.

H
eat oven to 400°F and grease

a m
edium

 casserole dish.
6.

Add onions to m
ashed turnips.

Add salt, sugar, pepper, and
cayenne. M

ix w
ell.

7.
In a sm

all bow
l beat egg

yolks, add them
 to  the turnip

m
ixture, and stir gently until

just com
bined.

8.
In a m

edium
 bow

l, w
hisk the

egg w
hites until stiff peaks

form
. Then, gently fold the egg

w
hites into the m

ashed turnip
m

ixture.
9.

Put turnip m
ixture in the

greased casserole dish and
bake 20-25 m

inutes.

N
utrition Inform

ation

Serving Size 
1/5 of recipe

N
utrients

A
m

ount

T otal Calories 
100

Protein
4g

Carbohydrates 
13g

D
ietary Fiber 

5g

Total Fat 
4.5

Saturated Fat 
1g

Cholesterol 
85m

g

S odium
550m

g

Share your recipes!

Learn m
ore about T

U
R

N
IP

 a
n

d
 T

U
R

N
IP

 G
R

E
E

N
S by scanning the  

Q
R code above or by visiting 

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