
Kohlrabi Recipes 
 
Kate’s Kohlrabi and Carrots 
Kohlrabi 
1 tablespoon brown sugar 
Carrots 
Raisins or other dried fruit 
Butter 
Nuts 
 
Cut kohlrabi and carrots into bite size pieces. Melt butter in a skillet. Cook vegetables until 
tender but not flimsy. Then add brown sugar, raisins, and nuts. Mix until heated through. 
Comments: The kohlrabi recipe we sampled this week didn’t turn out very well. It wasn’t terrible, 
but not good either. It was called spiced kohlrabi with cheese, but it was bland even by 
Midwestern standards. So, I got this haphazard recipe on recommendation from my friend Kate, 
who didn’t have an exact recipe, but relayed to me the approximate amounts. Vegetable 
amounts are subjective, depending on what you think is a good mix, but you could start out with 
about half and half. Butter: It depends on what you want. You could start out with about 2 
tablespoons, but some of you may want to add more. Dried fruit: whatever you like. The kohlrabi 
and carrots, along with the brown sugar, would already make this a fairly sweet dish. Nuts 
haven’t been tried in this before, but Kate thought they might work well. 
 
 
 
 

Kohlrabi Cole Slaw 
 
For the dressing: 
¼ cup cream 
1 T lemon juice 
½ t mustard 
½ t sugar 
Fresh mint, chopped 
Salt and pepper 
 
For the slaw: 
1 lb. kohlrabi 
2 apples 
 
Trim and peel the kohlrabi. Peel and core the apples. Slice both into long thin strips like 
matchsticks, or if you prefer, grate them coarsely. You want an equal volume of each. Whisk the 
cream by hand until it just starts to thicken and get fluffy, about a minute. Gently stir in the other 
dressing ingredients and toss the kohlrabi and apple with the mixture. Serve immediately. 
Comments: This recipe comes from a Boston-based sustainable food examiner (online) named 
Leah Bloom. She recommends it as the only thing she does with kohlrabi, which I admit is a 
challenging item to include in cooking. We have found a few other good recipes in the past, but 
if you want an easy way to deal with kohlrabi, it can be cut into slices or sticks as part of a 
vegetable tray and eaten raw. 
 
 
 
 

 



Kohlrabi with Cream 
 
2 lb kohlrabi 
1 cup heavy cream 
2 Tbsp parsley 
salt and pepper 
 
Bring a large saucepan of salted water to the boil. Peel the kohlrabi and cut them into julienne 
strips. Blanche for about 5 minutes, then drain and replace in the saucepan. Add the cream and 
pepper to taste and cover. Cook on low heat for 5 minutes more, uncover and continue cooking 
until most of the cream has evaporated. Add the parsley, mix well, arrange on a platter and 
serve immediately. 


