ROOT VEGETABLE MASH 

YOU WILL NEED:  

2 LARGE CARROTS, PEELED AND CUT INTO ½ INCH ROUNDS

2 RUSSET POTATOES, PEELED AND CUT INTO ½ INCH CUBES 

2 MEDIUM TURNIPS, PEELED AND CUT INTO ½ INCH CUBES 

2 MEDIUM ONIONS, CUT INTO ¼ INCH PIECES

2 MEDIUM PARSNIPS, PEELED AND CUT INTO ¼ INCH ROUNDS 

2 MEDIUM SWEET POTATES, PEELED AND CUT INTO ½ INCH CUBES

¼ TSP CINNAMON 

¼ CUP EXTRA VIRGIN OLIVE OIL 

GRATED ZEST OF 2 ORANGES

SALT AND PEPPER 

1 BUNCH OF CHIVES, CHOPPED FINELY

SERVES 6 TO 8
DIRECTIONS:

BRING THE CARROTS, POTAOTES, TURNIPS, ONIONS, PARSNIPS, SWEET POTATOES AND WATER TO COVER TO A BOIL.  USE A LARGE SAUCEPAN.  LOWER TO A SIMMER AND COOK UNTIL ALL VEGETABLES ARE SOFT, ABOUT 15 MINUTES.  DRAIN VEGIES AND PASS THROUGH A FOOD MILL OR MASH THOROUGHLY BY HAND.  STIR IN THE CINNAMON, OIL AND ZEST.  SEASON WITH SALT AND PEPPER TO TASTE.  STIR IN THE CHIVES AND SERVE.   

THIS RECIPE IS FROM MARIO BATALI, PASSED TO ME FROM MARGE TOWNSEND WHO SERVED THIS AT A DINNER PARTY THAT I WAS FORTUNATE ENOUGH TO ATTEND.  

EXCEPT FOR THE PEELING AND CHOPPING, WHICH REALLY WASN’T SO BAD, THIS WAS SO EASY, VERY YUMMY AND HEALTHY TOO AND CAN BE MADE AHEAD OF TIME.  

PERFECT FOR THANKSGIVING.  

NO RECIPE NEXT WEEK.  HAPPY THANKSGIVING.  

