


CELERIAC
The Vegetable World’s Ugly 
Duckling: Celeriac
by Jack Staub
reprinted from NPR November 29, 2006

Greet celeriac, the unsung frog prince of winter vegeta-
bles. Pare off its warty exterior and you’ll uncover the 
royal vegetable within: a perfect, ivory-fleshed, winter 
alternative to potatoes and other starches.

It is surprising that a vegetable that is so delicious, won-
derfully hearty and eminently storable -- and makes such 
a boldly verdant show in the garden -- is practically un-
recognized in the try-anything United States. 

In Europe, however, celeriac is a historic favorite. The 
vegetable’s most classic employment is in the cold French 
salad celerie remoulade, in which the root is peeled, 
grated, “cooked” in lemon juice (or blanched briefly in 
acidulated water) to lose a bit of its rawness, then dressed 
with a mustardy mayonnaise. 

Celeriac is cousin to anise, carrots, parsley and parsnips, 
some of which are bred for their edible stalks and tops, 
others for their edible roots. Celeriac is a celery variety 
refined over time to produce an increasingly large, solid, 
globular root just below the soil surface. 

Also known as celery root, knob celery and turnip-root-
ed celery, celeriac developed from the same wild species 
as did stalk celery. It had medicinal and religious uses 
in many early civilizations, including those of Egypt, 
Greece and Italy. 

While what the early Greeks called selinon is mentioned 
in Homer’s Odyssey in 800 B.C., celeriac did not be-
come an important vegetable until the Middle Ages. It 
was first recorded as a food plant in France in 1623, and 
was commonly cultivated in most of Europe by the end 
of the 17th century.

Admittedly, celeriac does have a couple of slight draw-
backs. If you are going to grow it, it is a rather long-
season plant, clocking in at about 112 days from seeding. 
It’s also rather odd-looking.

Aboveground is a gorgeously symmetrical crown of 
green, celery-like growth radiating from the central knob 
to about 12 inches. However, pull up this pretty green 
crown and what you unearth looks like a troll’s orb of 
warts and roots

Do not be dissuaded. When peeled, celery root’s creamy 
white flesh resembles that of a turnip and tastes like a 
subtle blend of celery and parsley. Additionally, half a 
cup contains only 30 calories, no fat and provides an 
excellent source of dietary fiber. 

This time of year, celeriac can be a perfect non-starch 
substitute for potatoes in a warming meal, and can be 
prepared in a similar way. Mashed, shaped into batons 
and boiled, or even French fried, celery root can provide 
a winning accompaniment to a fresh green vegetable or 
salad and anything roasted or grilled.

I find a paring knife, rather than a peeler, works best 
for peeling the root. Shave downward with the blade in 
broad strokes to remove the thick skin. Drop the peeled 
bits into a bowl of acidulated water (water into which 
some lemon juice has been squeezed) immediately after 
cutting to prevent discoloration. Even if you are plan-
ning to fry or bake the celeriac later, parboiling it first 
for 5 or 10 minutes in acidulated water will soften its 
raw edge. 

When peeled and cooked, this ugly duckling vegetable 
will become a true culinary swan.
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CELERIAC (celery root)-
Potato Mash With Dil l
from recipezaar.com

Ingredients
3/4 lb russet potato, peeled, cut into 2-inch pieces 
1 1/4 lbs celery root, peeled, cut into 1-inch pieces 
1 medium onion, peeled, chopped 
1 T apple cider vinegar 
1 T brandy (optional) 
1/4 cup sour cream (use lite if you wish) 
1 T fresh dill, chopped 
salt & pepper 

Instructions
Place the potatoes, celery root onion & vinegar in a 
saucepan, cover with water, bring to a boil and simmer 
until the vegetable are cooked and tender. (apprx.25 
minutes). Drain the veggies, stir in the brandy, mash the 
vegetables. Leave them slightly chunky. Stir in the sour 
cream & dill. Season with salt & pepper. Serves 4-6.

Recipes

Celeriac

CELERIAC and CARROTS
from justvegetablerecipes.com

Ingredients
3/4 c -water
1 tb Olive; or vegetable oil
2 tb Lemon juice
1 tb Sugar
1/2 ts Salt
3 Carrots; thinly sliced
1 lg Celeriac; peeled cut into julianne slices

Instructions
In medium saucepan; combine water, oil, lemon juice, 
sugar, and salt. Bring to a boil. Add carrots, and simmer 
for 3 min. Gently stir in celeriac. Make sure all veggies are 
coated. Cover, and simmer for 10-12 min. 

If a thicker sauce is desired, mix water and potato starch 
into a paste, and stir into pot. Continue heating until 
sauce is thick. 4-6 servings.

CELERIAC and Pear Soup 
from justvegetablerecipes.com

Ingredients
1 tb Vegetable oil
8 oz Onions; finely chopped
2 Cloves garlic
2 Bay leaves
1 md Celeriac; peeled and chopped
1/4 pt Pear juice
1/2 pt Vegetable stock
1 lg Potato; peeled and chopped
Salt and freshly ground pepper 

Instructions
Heat the oil, add the onion and sweat for about 5 
minutes. Add the garlic and bay leaves. Continue to 
cook on a low heat for about 10 minutes. 

Add the celeriac, potato and liquid and simmer for 
about 30 minutes. 

Remove bay leaves and liquidise the soup and pour 
it back into the pan. 

Season and reheat to serve.

CELERIAC Purée 
from find.myrecipes.com

Ingredients
3  cups  chopped leek
1  pound  peeled baking potato, cut into 2-inch 		
	 pieces (about 3 cups)
1  pound  celeriac (celery root), peeled and 			
	 chopped (about 3 cups)
2  tablespoons  butter
1/4  teaspoon  salt

Instructions
Place the leek, potato, and celeriac in a stockpot; 
cover with water. Bring to a boil; cook 30 minutes 
or until very tender. Drain.

Place the leek mixture in a blender or food 
processor; process until smooth. Stir in butter and 
salt.

Serves 6.

http://www.recipezaar.com/Celery-Root-Potato-Mash-With-Dill-144667
http://www.justvegetablerecipes.com/veg-0058118.html
http://www.justvegetablerecipes.com/veg-0071551.html
http://find.myrecipes.com/recipes/recipefinder.dyn?action=displayRecipe&recipe_id=384854


Winter Squash

To Store: 

Place whole winter squash on top of thick pads of 
newspapers in a cool, dry, well-ventilated location, 
preferably between 45 and 50 degrees F. Check on a 
regular basis for rot and use within three to six months 
depending on variety of squash.

Refrigerate tightly wrapped cut pieces of winter 
squash, such as banana, and use within 5 days.

Once a squash is cooked (by steaming or baking), the 
flesh of the squash can be stored frozen until needed.

To Prepare and Use Squash: 

Look for squash that feels heavy for its size and has 
hard, deep-colored skin free from blemishes. 

All varieties are great for puréeing, roasting and bak-
ing. Once squash is cooked and mashed, it can be used 
in soups, main dishes, vegetable side dishes, even 
breads, muffins, custards and pies. 

Winner Squash:

Winter squash matures on the vine and develops an in-
edible, thick, hard rind and tough seeds. Winter squash 
can be cut in halves or pieces. 

Dress any cooked winter squash with butter and herbs, 
a cream sauce, cheese sauce, maple syrup and nuts, 
marinara sauce or stewed fruit.

Squash pulp is also used for pies and may be prepared 
in casseroles, soufflés, pancakes, and custards.

Preparing Squash: To cook them, first remove fibers 
and seeds. Wash the exterior of the squash just before 
using. The seeds are scooped out before or after cook-
ing. Then bake, steam, or boil the squash. 

Using Water When Cooking Squash: When water 
is used in cooking the squash, the quantity of water 
should be kept small to avoid losing flavor and nutri-
ents. 

Peeling Squash:  Because this rind makes most squash 
difficult to peel, it’s easier to cook the unpeeled 
squash, and then scoop out the cooked flesh. 

Cutting Squash: Acorn and butternut squash are 
frequently cut in half, baked, and served in the shell. 
To cut in half, grasp the squash firmly and use a sharp 
knife to slice through to the center. Then flip and cut 
the other side until the squash falls open. Remove and 
discard the seeds (or bake the3m with a bit of salt ~ 
delicious!). 

To Bake: Using a whole (1 to 1 1/2 pound) winter 
squash, pierce the rind with a fork and bake in a 
350-degree oven 45 minutes. More often you will 
want to cut the squash in half and place cut side down 
on the baking tray ~ maybe with a tablespoon or more 
of water.

Boil or Steam: Cut into quarters or rings 25 minutes 
or until tender. Boil or mash winter squash just as you 
would potatoes. Or add peeled squash cubes to your 
favorite soups, stews, beans, gratins and vegetable 
ragouts.

To Microwave: Place halves or quarters, cut side 
down, in a shallow dish; add 1/4 cup water. Cover 
tightly and microwave on HIGH 6 minutes per pound. 
Whole Squash - Poke squash all over with a fork. 
Microwave the squash at full power (High) approxi-
mately 5 to 10 minutes (depending on size of squash). 

Carnival Squash

from whatscookingamerica.net

http://whatscookingamerica.net/squash.htm


Radish greens can be eaten as well, although 
most people toss them out. Just like carrot 
tops, radish greens can be used in a variety 
of dishes, including raw in blended drinks 
or in salads. They can also substitute for 
arugula. Radishes are low in calories and 
high in Vitamin C, folate, and potassium; 

but relatively low in dietary fiber. They are 
known to relieve indigestion and flatulence, 
as well as being a good expectorant. Like 

other cruciferous vegetables, radishes 
contain sulphurous compounds that have 
anti-cancer properties. They also contain 
salicyclates, compounds similar to aspirin 

and, therefore, should be avoided by 
hyperactive youngsters and those with 

aspirin sensitivities.

In this weeks’ box (and over the course of 
the next weeks) you will get to experience 

three different types of radishes: 
Red Cherriette, White Daikon, and Red 

Daikon. For the most part, they can all be 
used interchangeably. However, the 

Cherriettes, while a bit spicy, are similar 
to the more common spring radishes. The 
White Daikon may be more pungent but 
sweeter. The Red Daikon has a striking 

fuchsia flesh, but can also be green or purple 
with crimson striping. In China it is treated 

more as a fruit like an Asian pear.

Radishes

Cherriettes

White Diakon

Red Daikon

LETTUCE with RADISHES 
and Lemon Dressing 
adapted from fooddownunder.com

Ingredients
5-6  Radishes 
1 Head Butter lettuce 
1.5 tbl Fresh lemon juice 
2 tsp Minced shallot or onion
1 tsp Sugar 
    Freshly ground black pepper, to taste 
1/4 cup Olive oil 

Instructions
Cut radishes into very thin slices (preferably using a 
manual slicer). Tear large lettuce leaves into bite-
size pieces, leaving smaller leaves whole, and in a 
large bowl toss all lettuce with radishes. In a small 
bowl whisk together lemon juice, shallot, sugar, 
pepper, and salt to taste and add oil in a stream, 
whisking until emulsified. Drizzle dressing over 
salad and toss until combined well.

http://fooddownunder.com/cgi-bin/recipe.cgi?r=32191


Last year’s winter shares were abundant (last year’s 
week 3 box is shown above) and this year we plan for 
even more variety of greenhouse crops like broccoli and 
cauliflower.  

A few words from last year’s winter 
shareholders: 
 
• “this is a great opportunity to stretch the season 
a little bit more and to have fresh, locally grown 
produce into December. What a treat!” – Jennifer 
S. 
 
•  “At first I was a little shocked to see how much 
you could fit in those boxes and wondered how 
we'd ever eat it all, but everything stores so well” 
– Anonymous 
 
• “I LOVED the greens: especially lettuce, mizuna, 
and spinach. Winter spinach is the best spinach 
EVER!” – Anonymous 
 
• “we loved having the extended season and all the 
yummy soups that I made with the boxes!” – 
Anonymous 
 
 

 

 

It’s time to sign up for winter 
shares from Featherstone! 
As we near the end of the 2009 regular season of 
produce, we’re looking forward to the 2nd year of our 
winter share season and hope you will join us for the 
bounty it provides!   
 
Winter shares are scheduled to be delivered every 
other week in November and December for a total of 4 
boxes.  Each box is much larger than those of the 
regular season, and they provide generous quantities 
of storage crops like root vegetables and winter 
squash, and varying amounts of greenhouse crops like 
cauliflower, broccoli, and salad greens. 
 

Discounted prices are available to 
members signing up for winter and 
2010 shares together 
2009 Winter Share only (one size only) - $220 
2010 Regular Season Chica (After Dec. 15) - $490 
2010 Regular Season Grande (After Dec. 15) - $640 
 
Current Members signing up for Winter Share and 
renewing early* for 2010: $190 for Winter Share and 
$20 off your 2010 regular season share (Chica or 
Grande) 
 
New Members signing up for Winter Share and 2010 
early*: $200 for Winter Share and $20 off your 2010 
regular season share (Chica or Grande) 
 
*Early 2010 signups and renewals must be confirmed 
with a deposit of 50% of the share price by Dec. 15, 
2009 and paid in full by Feb. 15, 2010. 
 
All winter shares must be paid in full by Nov. 1, 2009. 
 
To sign up for 2009 Winter Shares or 2010 Regular 
Season Shares, please contact Margaret Marshall: 
 

csa@featherstonefarm.com • cell:507-459-5209 
www.featherstonefarm.com 

 

 2009 Winter CSA Shares and 2010 Regular Season Shares

mailto:csa@featherstonefarm.com
http://www.featherstonefarm.com/


 

Featherstone Fruits and Vegetables  •  43090 City Park Road  •  Rushford Village, MN 55971 

2009 Winter Share & Early 2010 Regular Season Sign‐up Form 
Thanks for your interest in the Winter Share of the Featherstone CSA Program.  Please complete the form, print it out and send it with your 

check to the address listed at the bottom of this form. If you have any questions about the CSA or this form, please email 
csa@featherstonefarm.com or call Margaret Marshall at 507‐459‐5209. 

 
Primary 1st Name(s)_____________________________  Primary Last Name(s)_______________________________________ 

Address 1_______________________________________________________________________________________________ 

City______________________________________________________________      State_________       Zip________________ 

Email(s) ________________________________________________________________________________________________ 

Cell/Day Phone_______________________________________  Evening Phone______________________________________ 

Are you sharing your box?    Y    N    If yes, please provide the person’s info you’re sharing with: 

Secondary 1st Name(s)______________________________  Secondary Last Name(s)_______________________________ 

Email(s)_________________________________________________________________________________________________ 

Cell/Day Phone_______________________________________  Evening Phone______________________________________ 
 
Winter and 2010 Regular Season Pricing: 

Share Type  Winter 
Price 

2010 
Price 

Early Sign‐up* Pricing: 
2009 Winter Share Only  $220   
2010 Chica Share    $470 
2010 Grande Share    $620 

For New Shareholders: 
2009 Winter and 2010 Chica   $200  $470 
2009 Winter and 2010 Grande  $200  $620 

For Renewing Shareholders: 
2009 Winter and 2010 Chica  $190  $470 
2009 Winter and 2010 Grande  $190  $620 

 
 
After December 15, Regular Season Shares for 2010 
will increase to $490 for a Chica and $640 for a 
Grande.  Sign‐up as soon as possible to receive Early 
Pricing. 
 
 
*Early 2010 signups must be confirmed with a deposit of 50% of 
the share price by Dec. 15, 2009 and paid in full by Feb. 15, 2010.  
All Winter Shares must be paid in full by Nov. 1, 2009. 
 
 

 
Drop Sites: 
Indicate your top choices in order by  entering “1” in the box next to your first choice and “2” next to your second choice. 

Tuesday Deliveries – Twin Cities Only  Friday Deliveries ‐ Winona  Friday Deliveries – Twin Cities 
Hampden Park Co‐op (St Paul)  Bluff Country Co‐op  Valley Natural Foods( Burnsville) 
Eastside Co‐op (Mpls)  Friday Deliveries ‐ Rochester  Lakewinds Co‐op(Chanhassen) 
Member Home (West St Paul)  Good Food Store  Lakewinds Co‐op( Minnetonka) 
Seward Co‐op (Mpls)  Rochester Produce  Clancey's Meats & Fish( Mpls) 

Friday Pick‐up ‐ Rushford  French Meadow Café( Mpls) 
Featherstone Farm  HealthPartners( Blmgtn, Employees Only) 

 

  Hennepin County Government Center(Mpls) 




