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Sautéed Kohlrabl

Kohlrabi can be found locally in the spring and again in the fall. Eat it raw in salads or on a
crudités platter with a creamy dip. It can also be treated like potatoes as in this sautéed recipe.

3 to 4 tennis-size bulbs of kohlrabi, stems removed and peeled
1 small red onion, peeled and diced

2 tablespoons unsalted butter

1 teaspoon dried thyme

salt and pepper to taste
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Thinly slice peeled kohlrabi and set aside.

Melt butter in a heavy skillet over medium-high heat. Add onions and sauté until
franslucent.

Add kohlrabi slices and dried thyme to the skillet with the sautéed onions and gently stir
to coat the kohlrabi slices with butter.

Reduce the heat to medium/medium-low and cook for about 15 minutes, turning
occasionally, until the kohlrabi is fender and golden.

Serve hot. Top with grated parmesan cheese if desired.
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