At Home

Turnip Tacos

These tacos will make turnips a staple in your kitchen! With flavorful
chickpeas, roasted veggies, and sauteed greens, this recipe is filling,
fun, and affordable --- plus you can top the tacos with
all of your favorite fixings.

You’ll need the following kitchen supplies:
Baking sheet
Parchment paper
Cutting board and sharp knife
Can opener
Mesh strainer

Medium bowl
Measuring cups and spoons
Metal or wooden spatula
Large skillet
Wooden spoon

Video link

Turnip Tacos

A CFI Discovery Kitchen recipe
Ingredients:

For the roasted turnips:
2-3 large turnips
1 medium onion, chopped
1 - 15 oz. can garbanzo beans
2 tsp. ground cumin
1 tsp. paprika
½ tsp. oregano
¼ tsp. garlic powder
¼ tsp. ground black pepper*
¼ tsp. salt*
pinch of red pepper flakes (optional)*
2 Tbsp. apple cider vinegar

For the sauteed greens:
1 bunch of turnips greens (kale, collards, or other greens will work)
2 cloves garlic
2 Tbsp. apple cider vinegar
8-12 corn tortillas
*NOT INCLUDED

Instructions

1. Roast the turnips, onion and chickpeas: Preheat oven to 400. Line a baking sheet with
parchment paper. While the oven heats, scrub turnips and chop into ½ inch cubes. Chop
onion. Drain and rinse the garbanzo beans.
In a medium bowl, combine cubed turnips, chopped onion, spices, and 2 Tbsp. apple
cider vinegar. Stir well. Spread mixture onto baking sheet and spread evenly. Bake for 15
minutes. After 15 minutes, add garbanzo beans to the roasted turnips. Stir to combine and
bake for an additional 10 minutes until turnips are tender and browned on the corners
2. Prepare the greens: Wash greens thoroughly to remove dirt and debris and shake to
remove excess water. Remove leaves from stems, then roughly chop the leaves. Mince the
garlic.
3. Saute the greens: Preheat a large skillet over medium heat. Add greens (leaves only),
garlic and 2 Tbsp. vinegar and saute until greens are wilted and liquid is evaporated.
*If using kale or another hardy green, it may take a few additional minutes to saute.
5. Assemble: Warm 1 tortilla at a time in a dry skillet until soft and flexible. Transfer to a plate
and layer roasted turnips and sauteed greens on top of warm tortilla.
Optional: Add sliced avocado or your favorite salsa.

