b o

4-6 servings

INGREDIENTS DIRECTIONS
e 3cupsrutabaga, peeled and | 1. Putpeeled and chopped Rutabagas into a pan
cut into cubes with water (and broth) over medium heat.
(~4 rutabagas) 2. Simmer until water has evaporated and ruta-
e 1/4 cup water bagas are soft (about 15 minutes).

3. Stir the butter or oil in until melted then add
maple syrup (or other sweetener), salt, and

pepper.
Cook on low heat for another 5 minutes until
rutabagas are coated.

e Ttspsalt 5. Serve hot and enjoy!
e 1/21tsp pepper

e Optional: 1/2 cup chicken or
veggie broth

e 1 Tbsp butter or 2 1/4 tsp oil
(or more as needed)

e 2 Tbsp maple syrup, honey, | 4
or sugar '

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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Caramelized Rutabaga o semngs
INGREDIENTS DIRECTIONS
e 3cupsrutabaga, peeled and | 1. Putpeeled and chopped Rutabagas into a pan
cut into cubes with water (and broth) over medium heat.
(~4 rutabagas) 2. Simmer until water has evaporated and ruta-
o 1/4 cup water bagas are soft (about 15 minutes).

3. Stir the butter or oil in until melted then add
maple syrup (or other sweetener), salt, and

pepper.
Cook on low heat for another 5 minutes until
rutabagas are coated.

e Ttspsalt 5. Serve hot and enjoy!
e 1/21tsp pepper

e Optional: 1/2 cup chicken or
veggie broth

e 1 Tbsp butter or 2 1/4 tsp oil
(or more as needed)

e 2 Tbsp maple syrup, honey, | 4
or sugar '

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.




