
Kohlrabi 

Olive Oil

Garlic powder

Parmesan

Salt & Pepper

Red Pepper Flakes (optional)

1.Preheat oven to 400

2.Peel kohlrabi, and slice into rounds, approx 1/2" thick

3.  Spread onto baking sheet in a single layer

4.Drizzle with olive oil, then sprinkle on salt, pepper, garlic powder,

parmesan & red pepper (if using)

5.Roast for 10 mins, then flip slices and add more oil & seasonings

6.Continue roasting for anout 15-20 mins until golden brown & cooked

SUPER SIMPLE ROASTED KOHLRABI
Ingredients:

Instructions:

cook time: 30 minsservings: 2-3 prep time: 10 min freezes?: No
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