Easy As Can Be: Kohlrabi

Ingredients:
4 kohlrabi bulbs, peeled g@g@ﬁ
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1 clove garlic, minced

1/3 cup grated Parmesan cheese

({

Directions:

1.Preheat oven to 450 degrees.

2. Cut kohlrabi into 1/4 inch thick slices.

3. Combine olive oll, garlic, salt and pepper in a large
bowl. Toss kohlrabi in mixture to coat.

4.Spread kohlrabi on single layer on baking sheet.

5.Bake for 15-20 min, or until light brown.

6.Remove from oven, sprinkle with Parmesan cheese
and allow to bake for about 5 min or until cheese
browns. Serve and enjoy!

Many thanks to allrecipes.com for this Roasted Kohlrabi recipe!

another resource from http://www.teachmama.com _




