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What Farm to School Means for You 
The Brattleboro Farm to School Program, in partnership with Café Services, our food service 
provider, brings fresh, local produce from local farms to the school breakfast and lunch programs. 
We also facilitate and fund farm field trips and nutrition and agricultural education. This year we 
are bringing students a monthly local soup, breakfast muffin, and side dish! 

Selection: Choose smooth, unblemished 
turnips. They should feel firm and heavy for 
their size. Greens should look fresh.  
Storage and handling: Refrigerate in a plastic 
bag up to a week. Wash in a bowl of cold water. 
Preparation: Baby turnips need not be peeled, 
but tough skins of other turnips can be 
removed with a peeler or knife. Blanche large 
or old turnips in boiling water 4-5 minutes to 
get rid of a strong or bitter flavor. Boil whole or 
chopped turnips; pieces will take 5-8 minutes, 
small whole turnips 15-20 minutes. Roast in the 
oven (SIS, p. 251). Microwave small whole 
turnips, covered, 4 minutes. Drain and finish 
cooking as desired. Turnip greens may be 
boiled or steamed. Measurements: 1 lb raw = 3 
1⁄2 cups; 1 lb cooked = 2 cups 

 

Preparing and Storing Turnips The Gilfeather Turnip 

 

What’s Coming Up? 
 

STRENGTHENING FARM & FOOD EDUCATION: A 
REGIONAL FARM TO SCHOOL CONFERENCE 

Thursday, May 5th, 8:30-4:30 
For more info see: 

www.windhamcountyfarmtoschool.org 
 

3RD
 ANNUAL NO GARDENER LEFT BEHIND EXPO 

Sunday, May 15th, 10:00-2:00 @ River Garden 
For more info check out:  
www.postoilsolutions.org 

     This local turnip variety is the descendent 
of a sweet, white German turnip. It became 
part of Wardsboro, VT history when John  
Gilfeather started growing them on his 
hillside farm in the early 1900s. He developed 
a unique product, probably through 
hybridization, or combining different varieties 
to create a hybrid. 

He planted many rows of turnips and sold 
them by the cartload in Brattleboro, 
Northampton, and other markets, but he kept 
the seeds to himself. He cut off the tops and 
bottoms of his turnips so that no one else 
could reproduce them. 

Thankfully after his death residents of 
Wardsboro gathered seeds and continued to 
plant this distinctive variety of turnip. 
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Gilfeather Turnip Soup 

Ingredients: 
3 lbs. Gilfeather turnips, 

peeled & chopped 
¼ lb. butter 
1 cup half and half 
¼ teaspoon ground 

nutmeg 
4 large onions, chopped 
1 clove garlic, minced 
8 cups unsalted chicken 

stock 
Salt and pepper to taste 
Fresh spinach, washed 

and de-stemmed         

Directions: 
1. Melt butter in 5 quart kettle and sauté chopped onion 

and garlic until soft but not browned.  

2.  Add stock and chopped turnips and cook until tender.   

3. Drain and reserve some of the liquid.   

4. Purée mixture in food processor until smooth. 

5. Put through a food mill or sieve and return to kettle.   

6. Add seasonings and half and half.  Mix well.  Taste and 
adjust seasonings, if necessary.   

7. Add reserved cooking liquid if soup is too thick.   

8. Sauté spinach in a small amount of olive oil until just 
wilted.  Use spinach as a garnish on top of the soup 
before serving. 

Gilfeather Turnip Soufflé 

Ingredients: 
3 cups Gilfeather turnips, 

cooked and mashed 
2 tablespoons butter 
1/8 teaspoon pepper 
1 tablespoon onion, chopped 
1 tablespoon sugar 
Pinch of cayenne pepper 
2 egg yolks, beaten 
1 teaspoon salt  
2 egg whites, stiffly beaten 

Be sure to try out this delicious recipe, it’s a fun way to get some vitamin C! 

Directions: 
1. Preheat oven to 400 degrees F.  Melt butter 

in a large pan.   
2. Add onion and sauté until a delicate brown.   
3. Add turnips, salt, sugar, pepper, and cayenne 

pepper.  Mix well. 
4. Add the beaten egg yolks.   
5. Fold in the stiffly beaten egg whites.   
6. Put in greased baking dish or soufflé dish.   
7. Bake for 20 to 25 minutes or until solid in 

middle. 

For More Information… 
Would you like to know more about turnips? Apples? Cabbage? The Farm to School program? 
Visit us here: www.windhamcountyfarmtoschool.org 


