Turnip Puff


Ingredients
•	6 cups cubed turnips, or rutabaga
•	2 Tbsp butter
•	2 eggs, beaten
•	3 Tbsp flour
•	1 Tbsp brown sugar
•	1 tsp baking powder
•	3/4 tsp salt
•	1/8 tsp ground black pepper
•	pinch of nutmeg (optional)
•	1/2 cup fine breadcrumbs
•	2 Tbsp melted butter

Andy Rooney
 “One of the most glorious messes in the world is the mess created in the living room on Christmas Day."
Instructions
1.	Preheat oven to 350 degrees F. Butter a medium size casserole dish.
2.	Boil turnip in a medium saucepan until tender.
3.	Drain and mash.
4.	Add butter and egg and mix well.
5.	Combine flour, brown sugar, baking powder, salt,   pepper, and nutmeg in a small bowl.
6.	Mix into the turnip mixture. 
7.	Pour turnip mixture into buttered casserole dish.
8.	Combine breadcrumbs and melted butter. Spread evenly over turnip mixture.
9.	Bake for 25 minutes or until light brown on top.
