	
	MASHED TURNIP
	

	
	
	
	

	
	COOK TIME
Prep
10 m
Cook
35 m
Ready In
45 m
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	INGREDIENTS
	
	

	
	[bookmark: _GoBack]7 large turnips
	
	

	
	1 cup milk
	
	

	
	2 tablespoons butter
	
	

	
	salt to taste
	
	

	
	ground black pepper to taste [image: http://images.groceryserver.com/groceryserver/haxor/log/clientId/bfeb1eb4e751f03bceffaa649e977927/zipCode/85251/recipeId/444067/upcValue/224252500431/entityType/promotion/entityId/23805384/retailerLocationId/57017/usage/getRecipeInformationByExternalId/promotion/200x188/34/224252500431_1.jpg.d.jpg]
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	DIRECTIONS
	
	

	Peel, wash, and quarter turnips.
	
	

	Boil 35-45 minutes or until tender. Strain and rinse cooked turnips.
	
	

	Place in large mixing bowl and use fork to break up turnips into smaller bits. Add milk and butter. Blend to desired consistency. Add salt and pepper to taste.
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