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2 Tbs. drained capers, optional
1/2 tsp. red pepper flakes
3 Tbs. pine nuts

1 Tbs. lemon juice
1/4 cup chopped fresh parsley

1. Bring 1/2 cup broth to a boil in small saucepan. Stir in saffron, cover, and remove
pot from heat. Let stand 5 minutes or until saffron has softened and broth is a rich,
gold color. 2. Heat oil in large saucepan over medium heat. Add onion, and cook 7 to
9 minutes, or until soft and golden, stirring often. Stir in remaining 1 cup vegetable
broth; saffron-broth mixture; celery root; chickpeas; garlic; capers, if using; and red
pepper flakes. Cover, reduce heat to medium-low, and simmer 15 minutes, or until
celery root cubes are tender when pierced with tip of knife. Stir in pine nuts and lemon
juice; season with salt and pepper, if desired; and sprinkle with parsley.

Mashed Rutabagas with Salsa Verde

Mashed Rutabagas
1 1/2 tsp. olive oil
1 medium leek, white and pale green parts chopped (2 cups)
4 cups trimmed, peeled, and diced rutabaga (2 lb.)
1 cup low-sodium vegetable broth

Salsa Verde
3 cloves garlic, peeled
1 cup tightly packed flat leaf parsley (leaves and stems)
8 pitted green olives
2 Tbs. drained capers
2 Tbs. fresh lemon juice
3 Tbs. olive oil

1. To make Mashed Rutabaga: Heat oil in large saucepan over medium-low heat. Add
leek, and sauté 5 minutes, or until softened. Stir in rutabaga, vegetable broth, and 1
cup water. Partially cover pan, and braise vegetables 35 minutes, or until very tender.
2. To make Salsa Verde: Mince garlic in food processor. Add parsley, olives, capers,

and lemon juice, and process until finely chopped. Add oil, and process to blend.
Season with salt and pepper, if desired. 3. Transfer rutabaga mixture to food proces-
sor in batches, and blend until smooth. Season with salt and pepper, if desired. To
serve, spoon portion of warm Mashed Rutabagas onto each plate and top with scant 1
Tbs. Salsa Verde.

Grated Raw Beet Salad with Jicama, Avocado, and Orange

2 cups grated jicama
2 cups grated raw beets (3 medium beets)
1 avocado, thinly sliced
1 navel orange, peeled, sectioned, each section cut into thirds
1/2 cup chopped cilantro
3 Tbs. thawed orange juice concentrate
1 Tbs. lime juice
1/2 tsp. ground cumin
1/2 tsp. ground coriander
11/2 Tbs. olive oil
1/4 cup toasted pumpkin seeds

1. Place beets in medium bowl along with jicama, avocado, orange, and cilantro. 2.
Whisk together orange juice concentrate, lime juice, cumin, and coriander. Whisk in
oil. Pour over beet mixture, and toss to mix. Season with salt and pepper, if desired.
Sprinkle each serving with toasted pumpkin seeds.

Deep-Dish Rutabaga-Fennel Gratin

3/4 cup grated low-fat Cheddar cheese
1/3 cup all-purpose flour
2 Tbs. chopped fresh sage
3/4 tsp. salt
1/4 tsp. ground black pepper
1 small rutabaga, thinly sliced (5 oz.)
1 medium russet potato, sliced (5 oz.)
1/2 small yellow onion, thinly sliced (1/2 cup)
1/2 small fennel bulb, thinly sliced (1/2 cup)
1 cup low-fat milk

1. Preheat oven to 350°F. Grease 1-qt. baking dish with oil. Combine cheese, flour,
sage, salt, and pepper in bowl. 2. Layer half of rutabaga, potato, onion, and fennel in
prepared baking dish. Season with salt and pepper, if desired, and sprinkle with half
of cheese mixture. 3. Top with remaining vegetables; season with salt and pepper, if
desired; and pour milk over top. Sprinkle with remaining cheese mixture. 4. Bake 1
hour, or until liquid is absorbed and vegetables are tender. Let stand 15 minutes before
serving.

Root Vegetable Stew with Spices and Dried Fruit

1 medium red onion, peeled and chopped (11/2 cups)
2 Tbs. olive oil
2 cloves garlic, minced (2 tsp.)
1 tsp. ground coriander
1 tsp. ground cumin
1/2 tsp. ground turmeric
1/2 tsp. cayenne pepper
1/2 tsp. ground cinnamon
31/2 cups low-sodium vegetable broth
2 Tbs. red miso
2 medium turnips, diced (3 cups)
1 medium sweet potato, diced (2 cups)
8 pitted whole Medjool dates
8 pitted whole dried apricots
1/3 cup pitted, oil-cured black olives
11/2 Tbs. minced fresh ginger
1/2 cup chopped cilantro

1. Heat oil in large saucepan over medium-high heat. Add onion, and sauté 7 to 9
minutes, or until golden and soft. Stir in garlic, coriander, cumin, turmeric, cayenne,
and cinnamon, and cook 2 minutes, stirring often, or until spices are fragrant. Stir in
broth and 11/2 cups water, scraping up any brown bits stuck to bottom of pan. 2.
Whisk in miso until smooth, then add turnips, sweet potato, dates, apricots, olives, and
ginger. Bring mixture to a boil. 3. Reduce heat to medium-low, partially cover, and
simmer 30 minutes, or until vegetables are tender, stirring occasionally. Season with
salt and pepper, if desired. Garnish each serving with 1 Tbs. chopped cilantro.

Braised Celery Root with Chickpeas and Saffron

1 & 1/2 cups low-sodium vegetable broth, divided
1 1-gram pkg. saffron
1 Tbs. olive oil
1 medium onion, chopped (1 1/2 cups)
4 cups diced, peeled, celery root
3 cups cooked chickpeas, or 2 15-oz. cans chickpeas, rinsed and drained
3 cloves garlic, minced (1 Tbs.)
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