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Maple Glazed Turnips
INGREDIENTS DIRECTIONS
e 1 TBSP butter or oil 1. Inasmall saucepan or microwave safe bowl
melt the butter or oil. Add the maple syrup,

e 3 TBSP maple syrup cinnamon, and lemon juice.

e 1/2tsp cinnamon 2. Mix turnips and sweet potatoes in a medium
casserole dish. Add syrup mixture and stir to

e 2tsplemon juice
coat evenly.

* 3ig:gs tumnips, peeledand | 3 coyer and bake at 400 degrees for 15 to 20
minutes. Uncover and bake until browned, 20
e 2 cups sweet potatoes, to 30 minutes. Serve hot. Enjoy!
cubed (Optional)

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer
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