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Literature Links

« The Ugly Vegetables, by
Grace Lin

« The Vegetables We Eat,
by Gail Gibbons

Cal§Fresh

1 877 410-8809
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KOHLRABI ———

Brassica oleracea Nutrition Power

~

Kohlrabi is an excellent source of
vitamin C and potassium.

=

Vitamin C Potassium
Spanish: el colinabo helps you fight helps your
Hmong: kohlrabi infection! muscles contract!

History - Did You Know?
Kohlrabi is a close relative of broccoli, ° o Plant part we eat:
cabbage, Brussels sprouts, kale, and . STEM
other vegetables in the Brassica family. "4 As the kohlrabi
They were all developed from the . lant mat "
wild cabbage. Broccoli was created by ptan tr)na ures, Ib§
selecting for the flower buds; cabbage * > eorln echEs '9
and kale for the leaves; Brussels . Zn rt;)u”n L eba
sprouts for the compact buds along aseba’l Just above
) . the surface of the soil. The leaves
the stem. Kohlrabi was created by .
) L that grow out from the stem give it
selecting for a swollen stem. Today it f i |
Is most commonly eaten in German : a uqnly akpplc-elfrancel' >ome pec;]pcle
speaking countries, northern Vietnam, . >ay ILI00KS like an allen spaceship:
and eastern India. * o There are purple and green skinned
. varieties of kohlrabi, but all are a
o creamy white color on the inside.
* o The world record for the heaviest
: kohlrabi was set by Scott Robb in
. Palmer, Alaska in 2006. It weighed
. in at 96 Ib, 14.4 oz!




