Kohirabi: How Do You Cook It?

Kohlrabi has a sweet but peppery flavor
profile. You can find white, light green, or
purple kohlrabi.

Every part of a kohlrabi is edible. The leaves
and stems are best sautéed or added to a stir-
fry. The bulb can be eaten raw, or can be
roasted, steamed, boiled, and mashed like a
potato.

While the outer layer is edible, it is rather
fibrous and won't break down after cooking.
If you decide to peel the skin, be sure to save
the scraps to make homemade vegetable
broth!

Kohlrabi bulbs can last up to a week in the
fridge. To maintain freshness, wrap the bulbs
in a damp paper towel and place in a produce
bag in the fridge.
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Season: June, Sept.-Nov.
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Rich in carotenoids and other
antioxidants.
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May demonstrate anti-cancer
properties due to its sulfur-
containing compounds
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INGREDIENTS

e 3 kohlrabi, shredded

4 bundles rice noodles, cooked
1 jalapeno, sliced

% bunch cilantro

1 package firm tofu, cubed

2 tbsp chile oil

2 tbsp fish sauce

2 tbsp rice vinegar

INSTRUCTIONS

tofu, kohlrabi, and jalapeno.
Chill for ~30 min.

2.Toss the marinated kohlrabi
with noodles, cilantro, and
crushed peanuts. Taste and
adjust seasonings. Serve cold
and enjoy!

3 garlic cloves, minced

1 tbsp ginger, minced

Y4 cup peanuts, crushed

1. Mix together the fish sauce, rice
vinegar, chile oil, garlic, ginger,
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DID YOU KNOW?

There are both white and red (purple)
varieties of kohlrabi! Both grow green
leaves but the red variety tends to be
tougher and stronger in aroma. Smaller
kohlrabi tends to taste sweeter as it
develops a sharper, more radish-like
flavor as it matures.



