
© 2020 Mrs. Dornberg’s Culinary Experience 

www.mrsdornbergs.com – 2106 45th Street – Highland, IN  46322 

 

Sauteed Carrots with Turnips, Kale 

and Parsley-Mint Sauce 
YIELD:  approximately 4 servings 

 

2 Tablespoons extra-virgin olive oil 

2 Tablespoon coarsely chopped fresh parsley 

1 Tablespoon coarsely chopped fresh mint 

1 Tablespoon finely chopped green olives 

1 Tablespoon capers, rinsed and drained 

 Juice and zest of one lemon 

 Kosher salt and finely ground pepper 

 Avocado, Coconut or other high heat fat 

2 Cups medium diced carrots  

1 Turnip or kohlrabi, scrubbed and cut in medium dice (1-2 cups) 

3 Small shallots, thickly sliced lengthwise or 1 large sweet onion, sliced 

2 Cups thinly sliced Kale or other hearty green 

 

Combine olive oil, parsley, mint, olives, capers, lemon juice, lemon zest, about ½ teaspoon salt 

and a few grinds of pepper in a small bowl.  Mix well and set aside. 

 

Heat a large skillet over medium-high heat; add oil to coat bottom.  Add the carrots, turnips and 

about ¼ teaspoon salt.  Toss well to coat the vegetables with the oil.   

 

Reduce heat to medium, partially cover and cook, stirring and flipping every 3-4 minutes for 

about 10 minutes.  If vegetables start to stick, add 1-2 tablespoons of water to the pan making 

sure to scrap any bits off the bottom.  Add the shallots and stir well.  Cover partially and 

continue to cook, stirring every few minutes, until the vegetables are tender and well-browned, 

about 10 minutes.  Reduce heat and/or add small amount of water or vegetable stock to pan if 

the vegetables brown too quickly or are sticking to the bottom of the pan. 

 

Reduce heat to medium low and add the kale, gently mixing until wilted.  Stir in the parsley-

mint sauce to taste and remove pan from the heat.  Taste and add additional salt and pepper if 

desired.  Serve immediately. 

 


