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  Shredded Kohlrabi with Butter and Parmesan 
3 medium kohlrabi bulbs, peeled  
2 Tbsp. butter        
1/2 cup grated Parmesan cheese     
Black pepper and salt    
1 Tbsp. minced fresh parsley 
 
1. Shred kohlrabi using the coarse shredding blade of a food processor or use a manual 

grater. 
2. Melt the butter in a large skillet. Add the shredded kohlrabi and cook over medium heat, 

stirring often, until tender, about 8 minutes. 
3. Sprinkle with the cheese and salt and pepper to taste. Toss and cook just until the cheese 

melts, about 1 minute. Garnish with the parsley and serve immediately. 
(Vegetables Every Day by Jack Bishop) 
�
�
Collard Greens and Rice 

Most collard greens recipes include hamhocks or bacon, but this simple vegetarian for col-
lard greens adds just a few basic spices to give them a bit of a kick! Collard greens and rice 
can be served as a vegetable side dish, or, add some sauteed tofu to turn it into an entree.  

 
2 cups vegetable broth 
1 cup white rice 
1 tbsp olive oil 
1/2 tsp salt 
1/4 tsp red pepper flakes 
2 cups collard greens, rinsed and chopped 
pepper, to taste 
cayenne pepper (optional) 
  
In a large pot, bring the vegetable broth to a boil. Add 
the rice, oil, salt and red pepper flakes. 

Add the collard greens and bring to a slow simmer. 
Cover and allow to cook until rice is soft, about 20 min-
utes, stirring occasionally. Add a dash of black pepper 
and more salt and red pepper flakes to taste. For a spicier 
dish, mix in a 1/4 to 1/2 tsp cayenne pepper before serv-
ing.�
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