
Parsnip, Dried Cranberry, and Walnut Salad

Instructions:
Soak 2 hours to overnight, in enough water to cover: 
  1/3 cup sweetened dried cranberries
Preheat the oven to 400 degrees. Peel and dice into ½-inch chunks:
 1-pound parsnips
Place the parsnips in a baking dish and toss with: 2 tablespoons olive oil 
Bake until the parsnips are soft, about 45 minutes.

To make the vinaigrette, pour into a small bowl.
1 tablespoon balsamic vinegar
2 teaspoons sugar
½ teaspoon salt
¼ teaspoon freshly ground black pepper
1 teaspoon prepared mustard
Mix with a small whisk. Very, very slowly, whisking all the while, pour in:
3 tablespoons olive oil

Drain the soaked cranberries and mix together 
in a large bowl with the parsnips, vinaigrette, and: 
1/3 cup chopped walnuts – bulk
1/3 cup additional sweetened dried cranberries (not soaked) 

Cover the bowl and chill for at least 3 hours before serving.

Variation:  Add 1/3 Cup thinly diced onion on top

           

Ingredients:
2/3 cup sweetened dried cranberries
1-pound parsnips
5 tablespoons olive oil
1 tablespoon balsamic vinegar
2 teaspoons sugar 
½ teaspoon salt 
¼ teaspoon freshly ground black pepper
1 teaspoon prepared mustard
1/3 cup chopped walnuts

Servings: 4

This is a delightful mix of sweet, sour, and 
nutty flavors, and looks pretty too! Even 
though the vegetable is cooked, it still feels 
like a delightfully light salad. Parsnips are 
one of those vegetables that kind of got 
forgotten over the years. I’ve given them to 
people in their 80’s who immediately got 
this happy look of remembrance and said 
that they hadn’t had them since childhood 
and remember how good they were. This is 
a more modern way to rediscover a great 
vegetable. 
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Lisa Turner, of 
Laughing Stock 
Farm in Freeport, 
has gathered 
more than one 

   hundred recipes from 
  Maine,s top chefs, farmers, 
home cooks, and her own kitchen. From what 
to do with loads of leafy greens to how to 
cook hakurei turnips, this cookbook teaches 
how to eat locally ~ and eat well 
~all through the year.

Maine has an abundance of fresh, seasonal produce ~ all you need to know 
is what to do with it. But cooking with local fruits and vegetables can be an
intimidating process, especially when you have a pound of kale staring you 
in the face and a half hour to get dinner on the table. If this is you...then you 
should check out “The Eating Local Cookbook” in the Rising Tide Book Section. 
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