
Crunchy  Turnip Crumble 
This is a great recipe for family gatherings.  When I was a 
young girl helping my grandmother she would always make 
me feel like I was a “big” help even though looking back it 
was such a small task she gave me.  For this one, she would 
have me break the eggs as she watched and told me how 
strong I was and what a big help!  She always made me feel 
special and I remember her words now when my grand-
daughter helps me cook.

1 large or 2 medium turnips
3 Tbsp spoons
1 Tbsp spoon brown sugar
2 medium eggs
1 tsp baking powder 1/2 tsp salt
1/2 tsp white pepper
pinch of freshly grated nutmeg
For the topping
8 Tbsp spoons of breadcrumbs
2 Tbsp spoons melted butter

Cook and mash cubed turnip with 2 tablespoons of butter 
or canola margarine   Add mixed dry ingredients to mashed 
turnip, along with 2 eggs, well beaten.  Put turnip mixture 
into casserole dish. Sprinkle with topping and bake for 25 
minutes in a medium oven or until light brown on top.


