CELERIAC
Celeriac, also known as celery root, is quite unappealing to look at, yet is a great add in for soups, stews and chili.  It can also be used in salads.  It is low in carbohydrate, and is a good substitute for potatoes.

Celeriac has a mild flavor that brings out the flavor of the other foods it is served with.  It is packed with good-for-you nutrition.  

Celeriac goes well as a side dish with meat, fish or chicken.  Make a mash (like mashed potatoes) a puree, or just chop it up in little squares and sautee with other vegetables.   It can stand on its own as a part of a vegetarian diet, also.

It complements the taste of fennel, apples and oranges very well.  

Here are two celeriac recipes.  
Celeriac, chicory and orange salad with toasted cashews 

3 oz  cashew nuts
2 tbsp olive oil
½ tsp English mustard
2 tsp cider vinegar
Sea salt and freshly ground black pepper
9 oz celeriac
1 head chicory  (substitute other greens if you can’t find chicory)
1 large orange
Put the nuts in a dry frying pan, toss over a medium heat for a few minutes until lightly toasted, then set aside to cool.

Combine the olive oil, mustard and vinegar with some salt and pepper, and tip into a mixing bowl. Peel the celeriac and cut it into matchsticks. Toss the julienned root immediately in the dressing to stop it from browning. Trim the chicory and separate the leaves, then add to the celeriac in the bowl. Spread the dressed celeriac and chicory on a plate.

Cut a slice off the base of the orange and stand it on a board. Use a sharp knife to cut through the peel and pith of the orange, slicing it away completely, in sections. Working over the plate of celeriac so any juice that escapes will fall on to it, cut out the individual orange segments, letting them drop on to the salad as you go. Squeeze any juice out of the remaining orange membrane over the salad. Add some more salt and pepper to taste, scatter over the cashews and serve.
Potato & Celeriac Mash (serves 6-8)  Great substitute for mashed potatoes

· 2 medium celeriac roots, peeled

· 6 medium potatoes, or 3-4 large potatoes

· 1/4 C plain Greek yogurt

· 1/4 C milk

· 1-2 T butter

· salt and pepper to taste

