
Rutabaga Recipes 
 
Maple Glazed Rutabaga 
4 servings (serving size: 1 cup) 
 
¼ cup maple syrup 
1 ½ tsp butter, melted 
7 cups (½-inch) cubed peeled rutabaga (about 2 medium) 
¼ tsp salt 
¼ tsp black pepper 
Cooking spray 
 
Preheat oven to 425°. Combine syrup and butter in a large bowl, stirring with a whisk. Add 
rutabaga, salt, and pepper; toss to coat. Spread rutabaga mixture on a jelly roll pan coated with 
cooking spray. Bake at 425° for 35 minutes or until rutabaga is tender, stirring occasionally. 
 
 
 
 
 
 
 

 
Whipped Rutabaga and Apple 
 
1 ½ lb rutabaga, peeled and thinly sliced 
2 large Rome apples, peeled and quartered 
½ cup apple juice 
2 Tbs thawed orange juice concentrate, undiluted 
1 Tbs honey 
1/8 tsp salt 
1 dash ground nutmeg 
 
Place the rutabaga and apple in a saucepan; add water to pan to a depth of 1 inch. Bring to a 
boil; cover, reduce heat, and simmer 1 hour or until tender. Drain. Place rutabaga mixture and 
remaining ingredients in a food processor; process until smooth 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



Mashed Potato, Rutabaga and Parsnip Casserole 
 
7 cups low-sodium chicken broth 
3 lbs baking potatoes, peeled and cubed 
1 ½ lbs rutabagas, peeled and cubed 
1 ¼ lbs parsnips, peeled and cubed 
8 cloves garlic 
1 bay leaf 
1 tspn dried thyme 
¾ cup butter, softened 
3 onions, thinly sliced 
salt and ground black pepper to taste 
 
Combine chicken broth, potatoes, rutabagas, parsnips, garlic, bay leaf, and thyme in a large pot. 
Bring to a boil. Reduce heat, and cover partially. Simmer until vegetables are very tender, about 
30 minutes. Drain. Transfer vegetables to large bowl. Add ½ cup butter or margarine. Using an 
electric mixer, beat mixture until mashed but still chunky. Season with salt and pepper. Transfer 
mashed vegetables to a buttered 13 x 9 x 2 inch baking dish. Melt remaining 1/4 cup butter or 
margarine in a heavy large skillet over medium-high heat. Add sliced onions. Sauté until 
beginning to brown, about 5 minutes. Reduce heat to medium-low. Sauté until onions are tender 
and golden brown, about 15 minutes. Season with salt and pepper. Spread onions evenly over 
mashed vegetables. Casserole can be prepared up to 1 day ahead. Cover and refrigerate. 
Preheat oven to 375 degrees F (190 degrees C). Bake, uncovered, for 25 minutes, or until 
heated through and top begins to crisp. 
 
 
 
 
 
 

Well-Thymed Rutabaga 
From Asparagus to Zucchini 
 
4 medium rutabagas (about 3 pounds) 
2 Tbs olive oil 
3 Tbs high quality balsamic vinegar 
sea salt 
 
Heat oven to 500 degrees. Cut ends off rutabagas and peel them. Use a heavy, sharp knife to 
cut each rutabaga in half lengthwise, then cut each half into 3-4 long wedges. Place wedges in 
a large baking pan and toss with olive oil to coat them well. Spread them out into a single layer 
and try to keep them from touching one another. Roast in hot oven 20 minutes. Use tongs to 
turn each wedge over. Roast another 15-20 minutes. Remove from oven and toss with balsamic 
vinegar and salt to taste. Serve hot.  
 
 

 
 
 
 
 
 
 



Chili Roasted Rutabaga 
(This “hot-oven” approach to roasting is credited to cookbook author Barbara Kafka.)  
 
2 Tbs vegetable oil 
1 ½ tsp chili powder 
1 tsp onion powder 
1 tsp garlic salt 
½ tsp sugar 
½ tsp paprika 
¼ tsp cayenne 
1 ½ pounds rutabaga 
 
Heat oven to 400 degrees. Mix first 7 ingredients in a medium bowl. Peel rutabagas and cut 
them into chunks that are about 2 inches long and ½-1 inch wide. Toss with spice mix. Transfer 
to large baking sheet, spreading pieces out evenly. Bake until tender and somewhat browned, 
stirring occasionally, about 25 minutes. 


