
Rutabaga Purée with Brown Butter &
Mascarpone

 Vegetarian   Gluten Free

SIDE DISH

Ingredients
1 cup chicken stock see

1 teaspoon coarse salt  to taste 

1 tablespoon thyme leaves  fresh plus more for garnish 

4 tablespoon mascarpone cheese

1 pinch freshly cracked pepper  black to taste 

4 tablespoon butter  unsalted 

Equipment

READY IN

30 min.

SERVINGS

6

CALORIES

128 kcal

https://whatsheate.com


frying pan

Directions
Heat a large, heavy bottomed sauté pan over medium heat.

Add the butter. As it begins to melt, start swirling the pan frequently and watching the butter

carefully. You will notice the butter will get foamy, and then the milk solids will begin to brown.

Once that starts, remove skillet from heat. Smell the butter; it should have a nutty aroma, and

be caramel in color.

Add the shallots and rutabaga. Return the pan to medium heat and cook, stirring often, until

the vegetables begin to soften, about 10 minutes. Season with salt.

Add stock and thyme leaves. Cover, and bring to a boil. Reduce heat to low, and simmer until

tender, 20 to 25 minutes.

Remove from heat and allow to cool slightly.Purée vegetable mixture with mascarpone in a

food processor until smooth. Season with pepper. Reheat if necessary.

Garnish with more thyme leaves.

Nutrition Facts

 PROTEIN 5.78%
  FAT 88.25%

  CARBS 5.97%

Properties
Glycemic Index:12.83, Glycemic Load:0.06, Inflammation Score:-8, Nutrition Score:1.5878260951975%

Flavonoids
Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg Luteolin: 0.53mg, Luteolin: 0.53mg,

Luteolin: 0.53mg, Luteolin: 0.53mg

Nutrients (% of daily need)
Calories: 127.54kcal (6.38%), Fat: 12.57g (19.34%), Saturated Fat: 7.73g (48.3%), Carbohydrates: 1.91g (0.64%), Net

Carbohydrates: 1.75g (0.63%), Sugar: 0.64g (0.71%), Cholesterol: 31.27mg (10.42%), Sodium: 451.42mg (19.63%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.85g (3.71%), Vitamin A: 429.96IU (8.6%), Vitamin B3: 0.66mg

(3.29%), Vitamin B2: 0.04mg (2.51%), Vitamin C: 1.95mg (2.36%), Calcium: 22.48mg (2.25%), Iron: 0.29mg (1.64%),

Vitamin E: 0.23mg (1.52%), Copper: 0.03mg (1.5%), Potassium: 51.65mg (1.48%), Vitamin B6: 0.03mg (1.44%),

Phosphorus: 14.3mg (1.43%), Selenium: 0.98µg (1.39%), Manganese: 0.02mg (1.18%)


