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Taproots and Tubers, great antumn side
dishes

A (195) Share []
r \ In culinary circles, the term “root vegetable® often applies to all types of vegaies
d‘! Jack Hourigan (30) that grow underground, including bulbs such as onions and garlic. But for our

} purposes here today we are going to focus on the true roots (according to

4—-/

‘ ootanists); taproots and tubers. What is so great about these types of vegetables
Warren Assaly (28) is that they are very hearty and persistent; they outiast many of their surface

growing counterparts and are usually easy to procure well into autumn. They are

a greatveggie to turn to in the fall when you are looking for inspiration in the fresh
Patricia Chuey (40) and locally sourced side-dish department.

Let's break it down;

-
& Richard Cazeau (26 _
(26) Taproots: These rootvegetables are the usually long, pointy ones. The most
: obvious one is the carrot, butthe group also includes: beets, radishes, tumnips
M What's Cooking team and parsnips.
Tubers: There are two types oftubers, stem and roof; they are defined as partof a
Categories plantthat enlarges to store nutrients. You.may be surprised to learn that the
, A : potato (the most commonly known tuber) is actually a stem and not a root tuber,
All (195 They tend to grow close to the surface and even above ground. The roottuber
(195) category includes sweet potatoes, yams, and cassavas (alsc as known as the
Aniecdotss (42 yuca or maniac), Interestingly enough sweet potatoes and yams, though the
ecdotes (32) terms are often used interchangeably, are actually two distinct vegetables. Sweet
Art of living (3 potatoes are lighter skinned and have a pale yellow flesh and are ironically less
ofliving (3) sweet than the darker skinned, orange-fleshed yam.
Behind the scenes (1) Preparation: There are probably thousands of ways that you can prepare taproots
o and tubers, but my favourite is oven roasting them. The prep time is minimal, and
Healthy Living (39) the taste of roots is really accentuated by this method of cooking.
New Discoveries (46) Whatis your favourite root veggie? And how do you like to prepare them?
Tips and Tricks (74) The Research Team
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