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Root of the Loam

Pardon me 
while I slip 

into something 
more comfy.

Ah, that is 
better.

because I am 
awesome!

I am a root, 
Brassica napus, 

also called

My closest siblings are 
canola and kale, which 
are flowers and leaves.

You may know me by 
dialect names such as 

Swede, neep, or lanttu.* 

Botanists 
studied me 

in 1620.

Uzbeks say I came 
from Uranus.

Others say 
Finland or 
Russia.

Finn-Ugric peoples 
may have worshipped 

me as a deity 

* Also Swedish turnip, yellow turnip, meipen, erfinen, tumshie, baigie, snaggers, or narkies.
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As for the USA,  
some say I was in  
Illinois in 1817.

People hold local  
festivals about me,

People boiled me during  
“The Rutabaga Winter”  

of 1916-1917,

but I make  
stews and soups 

scrumptious,

rutabaga chips  
are tasty, and

Next: My Rutabaga Soup recipe. Enjoy!

study me, and play games with me!

Those same some say  
I am why Illinois became  

a state in 1818.

Abe was said to roast 
 me over a fire.

So some say.

write songs about me,



Ingredients
4 medium leeks, well-washed, chopped 
1/2 large onion, chopped 
2-3 medium yukon gold or red taters, peeled, cubed 
1 tablespoon 1to1 flour 
1 tablespoon butter 
4 cup chicken/veggie broth 
1/2 cup oatmilk 
2 bay leaves 
1 tablespoon thyme 
cloves of garlic, to taste
salt & pepper, to taste

Prep and cooking 
Melt butter & flour on low heat. Mix well with wooden spoon. 
Add broth, oatmilk, leeks, onion, taters, bay leaves, thyme, & garlic. 
Boil. Cover & simmer 20-25 minutes, until taters are soft.  
Remove bay leaves. Mash taters with tater masher. Your base is ready to use.

To prep leeks, cut and discard the root ends and thick dark 
green parts, leaving white & light green parts. Cut leeks in half 
lengthwise. Pull layers apart while rinsing thoroughly. Chop. 

1-2-3: With a sharp knife, slice off the root and stem ends, and cut the rutabaga in half, end-to-end.  
4: Slice each half into one inch half moon slices.  
5: Use a paring knife to peel away the waxy skin. (Much easier than using a vegetable peeler).  
6-7: Cut each half moon into one inch strips. Slice the strips into one inch cubes.

Ingredients
48-64 ounces of potato leek base (or substitute broth)
2-3 large rutabagas 
2-3 large carrots 
1/2 large onion 
1 large handful of fresh spinach 
1 apple 
seasoning to taste

Prep and cooking 
Peel and cut the rutabagas, carrots, onion and celery (and any other veggies) into bite-size chunks.  
Place in a glass casserole dish and toss with seasoning and olive oil. Bake, lightly covered with foil,  
at 400 degrees Farenheit for 50 minutes. 

Cut the apple into chunks. Combine base/broth, roasted vegetables, and apple into a stock pot. Shred the 
spinach into small pieces and add to the brew. Simmer for 15–20 minutes. Eat. For variation: Make rivels 
by rolling egg yolk and flour together into small noodles, and toss those into the simmering mix.

Rutabaga soup recipe
Prep the soup base.

Rutabaga soup recipe
Cook the soup.
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“So many people confuse rutabagas with turnips. They’re not alike at all. Rutabagas have a pleasant 
yellow-orange color, large friendly-looking leaves, and a smooth dense texture. Turnips are fish-belly 
white and purple on top like a bad bruise and have hairy leaves and taste brackish, like swamp water. 
Rutabagas are the root crop that any sensible person would prefer.”

— Garrison Keillor on “Prairie Home Companion”
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