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 JUNE 

KOHLRABI 

 

PREP TIME: 20 MINUTES TOTAL TIME: 20 MINUTES 

Makes 10 Servings (2/3 c. each) 

  

Ingredients: 
2 lbs.  kohlrabi, peeled and trimmed of leaves, 
chopped into ¾ in. cubes (about 5 cups)  
2 tablespoons of butter 
1 medium onion, diced 
1 clove garlic/ minced  
2 Tbsp. water  
1/2 teaspoon salt 
2 tablespoons chopped fresh basil, parsley or 
thyme (or 1 teaspoon dry) 
¼ c. chopped nuts (almonds, walnuts, pistachios or 
another)  
 
 
Method:  

 
Cut the kohlrabi with a sharp knife by cutting off each end first then carving down the side to remove 

the thick skin. Cut into ½ in. cubes.  

Dice the onions; Melt butter in a sauté pan. Brown onions for a few minutes 

and add garlic for a few minutes.  

Stir in kohlrabi and cook 2-3 minutes. Turn the heat down to low, add the 

water, cover and simmer for 10 minutes. Uncover and turn heat up to medium 

temp. Cook another 2 minutes until fork-tender. Add fresh or dried herbs, 

sprinkle with nuts and serve. Makes 10 Servings. Nutrition info. per serving (2/3 c.):  
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