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BEETROOT (Boiled)

Wash well, taking care not to bruise them or break their =
skins. Leave unpeeled for boiling whole and do not cut off
the roots or cut the stalks shorter than 2 inches. Boil in
salted water to cover, for 14-2 hours depending on the
size. To test when a beetroot is cooked pinch the skin. |
should come off easily if the beetroot is done. Leave un-
peeled for baking whole. Peel and slice for the quick method
of cooking in a little boiling salted water.

CARROTS
Old carrots should be scraped and cut in chunks, slices or
dice, New carrots should not be peeled or scraped and if
small are better cooked whole. Carrots may be boiled.
cooked in a casserole. baked or stewed n fat.

(ELERIAC

Scrape or peel thinly and cut in chunks, slices or dice. It
may be boiled, cooked in a casserole, baked or stewed In
fat.

JERUSALEM ARTICHOKES

If they are to be boiled it is better not to peel them. Boil
in the same way as potatoes. Peel before serving. If they
are peeled put them at once into water to which vinegai
has been added (1 tablespoon vinegar to | quart water). This
helps to prevent discolouration. Jerusalem artichokes car
be boiled, steamed. cooked in.a casserole, fried, baked w
stewed in fat.

HKOHNL RABI

Remove the green leaves and stalks and peel fairly thickly
to remove the outer skin, Cut in chunks, slices "or dice and
boil, cook in a casserole, bake or stew in fat. Can be served
raw in salads, if sliced thinly.

PARSNIPS

Peel thinly and cut in chunks, slices or dice. The best way:
of cooking are boiling, cooking in a casserole, baking o
stewing in fat.

TURNIPS

Peel thickly to remove the coarse outer skin, Small, young
turnips should be cooked whole, others cut in chunks, slices

or dice. They may be boiled, baked or stewed in fat.
SWEDES
Peel thickly to remove the coarse outer skin, Cut in chunks

slices or dice and either boil, cook in a casserole, bake o
stew i for












