
Rutabaga (Vegetable) 
 
Interesting facts: The rutabaga is thought to have evolved from a cross between a cabbage and a 
turnip. They are sweeter than turnips with lower water content, and must be peeled before cooking. 
When cooked their flesh turns yellow-orange.  
 
How to select: A ripe rutabaga will usually have purple-tinged skin. If you scratch the skin slightly 
you should see yellow flesh beneath. Buy organic. 
 
What to avoid: Stay away from rutabagas that are bruised or blemished. And toss that rutabaga 
back if you notice any green shoots coming out of it, which typically means it's overripe. 
 
How to clean, store and prepare: The perfect temperature to store rutabagas is around 50 
Fahrenheit with dry atmosphere. By having this storage area, they will keep up to 2 weeks. At room 
temperature, they will keep up to 7 days. If unwrapped in the vegetable drawer of the refrigerator they 
will last around 2 weeks. You can divide rutabagas into 2 different portions and cook them separately 
only when you need it. Just cut off the amount required and refrigerate the rest in plastic wrap. Make 
sure you tightly wrap it. Use the rest of the rutabagas within a day or two.  
 
How to Cook: Steamed, Roasted, Mashed 

Steamed: Bring a large stockpot of water to a boil. Fill a stockpot 2/3 full of cold water and 
bring it to a boil over high heat. Add salt. Sprinkle a generous dash of salt into the water and let 
it dissolve. Peel and cut the rutabagas in pieces and cook in boiling water until fork tender. 
Drain; add butter, salt and pepper and serve hot. 
 
Roasted: Toss 1 large peeled and cubed rutabaga with 3 tablespoons olive oil, and salt and 
pepper on a baking sheet. Roast at 425 °F until golden and soft; 40 minutes.  For added flavor, 
toss with 1/2 teaspoon apple cider vinegar and chopped parsley. 
 
Mashed: Put peeled and cut rutabaga in a pan of cold salted water, cover, and bring to a boil. 
Simmer until very tender, 30 to 40 minutes. Drain the rutabagas, return them to the pan, and 
heat gently for 2 or 3 minutes to dry them. Mash the chunks with a potato masher or fork the 
puree will always be slightly fibrous. Add butter, salt and pepper and serve. 

 
 
 


