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CELERY ROOT: THE UGLY KNOB  

 

 

The “Ugly Knob” description came from the Grande Dame of British food writing, Elizabeth 

David, who had great affection for this homely looking root vegetable. In case you aren’t 

familiar with her, she predated Julia Child in teaching us about French and Mediterranean 

cooking.  Worth having at least one of her books in your library.  I love celery root too along 

with those other underused root vegetables like parsnips and rutabagas.   

 

Celery root’s season runs from winter through late spring and I’ve seen it available in most parts 

of the country during the cold weather months.  Celery root can also be grown as a summer crop 

in cool weather regions. Unfortunately, unless you’ve had some direct experience with it, it often 

just sits in the market untried.  What a pity!  It has a long culinary heritage in Northern and 

Eastern Europe and especially France where a glorious salad is prepared combining it with a 

tangy mustard mayonnaise dressing (recipe below).  For anyone who has traveled in France 

you’ll no doubt remember it being offered in all the little charcuteries and bistros. 

 

Celery Root (or celeri rave as the French call it) is a variety of the common branch celery that is 

cultivated for its root rather than its above ground stalks.  It’s often sold with its puny tops 

attached which can be used in flavoring soups and braises but be aware that the flavor of these 

little stalks is much stronger than ordinary branch celery so use judiciously.   

 

The roots come in all sizes from large apple to small cantaloupe size brutes.  I find the best ones 

are those that are a little smaller and feel “heavy” for their size.  Sometimes celery roots can have 

a spongy almost hollow center which makes them a little less desirable for certain preparations 

like the salad or fries recipes following.   Also look for roots that are comparatively clean, 

without a lot of “rootlets” and with smoother skins which makes them easier to peel.   

 

Celery root is not a particularly easy crop to grow if you are a gardener.  It grows very slowly.  It 

can take as long as 6 months to mature and as a result farmers are less likely to grow it since it 

takes up ground for such a long time. It is a great “keeper” however that stores if it’s kept cool 

and dark.  When homes had root cellars, this was often one of the staples in residence there.  I’m 

lucky to have a terrific family farm nearby (Imwalle Gardens in Santa Rosa) who, in addition to 

having been in business since the 1880’s, grow great celery root.  Thank you, Joe Imwalle!  They 

have been the inspiration and source for some of my favorite recipes like those following. 
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CELERY ROOT SALAD 

 

Makes about six cups serving 6 - 8 

 

This is a recipe based on the classic celeriac remoulade of France, which is available almost 

universally in charcuteries and delis in that country.  It’s delicious and can easily be made into a 

main course with the addition of some smoked salmon, cooked shrimp or thinly sliced prosciutto.  

Salad can be made ahead and stored refrigerated for up to 2 days.  Note that I’m serving the 

celery root raw in this salad, but many recipes call for a very brief blanch in boiling salted water 

before it is mixed with the other ingredients.  Blanching also helps to keep the celery root from 

browning which sometimes happens. 

 

1 large celery root (2 pounds or so), peeled 

3/4 cup mayonnaise (homemade preferred if you have time) 

1/3 cup buttermilk 

3 tablespoons whole grain mustard 

1-1/2 tablespoons smooth Dijon mustard 

2 tablespoons fresh lemon juice or to taste 

Kosher or sea salt and freshly ground pepper 

Savory young greens such as mache, arugula, cress and/or mustard, 
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1 large hardboiled egg, sieved or grated 

 Chopped chives. 

 

Finely julienne the celery root by hand or with a mandolin or similar cutter and set aside in a 

bowl.  In a separate bowl mix together the mayonnaise, buttermilk, mustards, lemon juice until 

smooth.  Stir in celery root to evenly coat and season to taste with salt and pepper. 

 

To serve: Place greens attractively on chilled plates.  Mound salad on top and sprinkle sieved 

hard-boiled egg and chives over top. 

 

 

 

 

 

 
 

 

CELERY ROOT AND APPLE SOUP 

 

Serves 6 

 

Remember that curry powder can vary in intensity.  Start with the teaspoon suggested and then 

taste before you puree.  Add more if you like. 
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6 thin slices prosciutto 

4 tablespoons (1/2 stick) butter 

1-1/4 pounds celery root peeled and diced 

2 medium Granny Smith apples, peeled and diced (2 medium apples) 

2 cups peeled and chopped onion 

1 teaspoon curry powder (or to taste) 

3 cups (or more) chicken or vegetable broth 

1 cup (or more) apple cider 

1 cup crème fraiche or heavy cream 

Salt and freshly ground pepper 

1/4 cup chopped chives 

Orange infused or other extra virgin olive oil* 

 

Preheat oven to 400 degrees.  Place prosciutto in a single layer on a parchment or silpat lined 

baking sheet and bake for 6 – 8 minutes or until prosciutto is crisp.  Set aside to cool. 

Melt butter in heavy large pot over medium heat. Add celery root, apples, onion and curry 

powder.  Cook stirring until onions are translucent and apples and celery root are softened, about 

12 minutes.   Try not to brown.  Add broth and apple juice, bring to a simmer and cook until 

celery root and apples are soft, about 20 minutes.  Remove from heat, cool a bit and, working in 

batches, puree soup in a blender along with the crème fraiche.  Season to your taste with salt and 

pepper. 

Break up reserved prosciutto into chards.  Ladle soup into warm bowls and sprinkle prosciutto 

over each serving along with the chives.  Drizzle with orange oil and serve immediately. 

*There are several brands of fruit infused oils on the market.  I like Agrumato from Italy and “O” 

from California. 

 

 

 

CELERY ROOT AND POTATO LATKES 

 

Makes about 24 latkes 

 

Adapted from a long-lost Gourmet Magazine article on latkes.  Note that latkes can be fried an 

hour or so ahead. 

 

1 large (1-1/2 pound) peeled celery root using a knife 

1-1/2 pounds large Russet or Yukon Gold potatoes (about 3 large) 

2 tablespoons fresh lemon juice 

1-pound onions, quartered 

2/3 cup all-purpose flour 
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4 large eggs, lightly beaten 

1 1/4 teaspoons salt 

1/2 teaspoon black pepper 

1/2 teaspoon ground fennel seeds 

Vegetable oil such as canola for frying 

 

Preheat oven to 250 degrees. 

 

Coarsely grate celery root into a bowl using the 1/3-inch-wide holes of a box grater. 

Peel potatoes and coarsely grate into a large bowl. Add lemon juice and toss. Coarsely grate 

onions into same bowl. 

 

Transfer to a clean kitchen towel (not terry cloth), gather up corners to form a sack and twist 

tightly to wring out as much liquid as possible. 

 

Return potatoes and onions to cleaned bowl and stir in celery root, flour, eggs, salt, pepper, and 

fennel seeds to combine well. 

 

Heat 1/3-inch oil in a 12-inch nonstick skillet over moderately high heat until hot but not 

smoking. Fill a 1/4-cup measure (not tightly packed) with latke mixture and carefully spoon it 

into skillet, then flatten to 3 inches in diameter with a spatula. Form 3 more latkes in skillet, then 

fry until undersides are deep golden, 2 to 3 minutes. Turn over using 2 spatulas and fry until deep 

golden all over, 1 1/2 to 3 minutes more. If latkes brown too quickly, lower heat a bit. Transfer to 

paper towels to drain briefly. Keep warm in 1 layer on a metal rack set in a shallow baking pan 

in oven. Make more latkes in same manner. If needed use a second rack and baking pan to keep 

last batches warm. 

 

 

 

 

 

CELERY ROOT PURÉE WITH TRUFFLE BUTTER 

 

Serves 8 generously 

 

Celery Root and potatoes have a delicious affinity for each other.  Try this in place of your usual 

mashed potatoes.  Any leftovers can be refrigerated and formed into potato cakes which I like to 

substitute for muffins when I make Eggs Benedict. Truffle butter is easily ordered on-line and 

often stocked now in places like Costco.  You can easily turn this mixture into a gratin.  Put in a 

buttered baking dish, top with freshly grated parmesan and/or Gruyere cheese and bake in a 

preheated 375-degree oven until cheese melts and browns lightly, about 18 minutes. 

 

2 pounds celery root peeled and cut into 1/2-inch pieces (8 cups) 

1 3/4 pounds Yukon Gold potatoes (3 large), peeled and cut into 1/2-inch pieces 

1 cup heavy cream 

4 ounces black truffle butter or 1 stick (1/2 cup) unsalted butter 
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Kosher salt and freshly ground black pepper to taste 

Cover celery root and potatoes with cold salted water by 2 inches in a 4- to 6-quart heavy pot, 

then simmer, covered, until celery root is very tender, about 15 minutes. 

While vegetables are simmering add cream, truffle butter, salt, and pepper just to a simmer in a 

small saucepan, stirring until butter is melted. 

Drain vegetables in a colander and mash vegetables with hot cream mixture using a potato 

masher.  Alternately you can use a food processor but process in very short bursts.  Over 

processing results in a gluey texture.  It’s OK if there are some small lumps. 

 

 

 

 
 

 

 

CELERY ROOT “FRIES” 

 

Serves 4 or more 

 

https://www.epicurious.com/recipes/food/views/105591
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Delicious by themselves, they are also a nice accompaniment to burgers, roast chicken and 

fishes.  If I have some mushrooms, I like to also cook them in the same way to add.  Pass with 

some toothpicks for a fun hors d’ oeuvre.  

 

1 medium celery root (1-1/2 pounds), green tops removed 

Olive or canola oil for frying 

1 cup seasoned flour (see note below) 

2 large eggs beaten with 1 tablespoon water 

2 cups fine dry bread crumbs such as panko (crush gently with the bottom of a fry pan if large) 

Kosher salt 

1/4 cup chopped fresh parsley 

 

Peel the celery root, cut into 1/4-inch rounds and then crosswise into 1/4 inch or so sticks. 

 

Place 2 inches of oil in a deep, heavy saucepan or casserole and heat over medium heat to 350 

degrees.  If you don’t have a thermometer, add a small cube of bread which should immediately 

bubble gently and brown in a couple of minutes. 

 

Using the classic 3 step breading method, place 3 flat bowls in front of you.  Put seasoned flour 

in one, beaten egg in the second and fine dry bread crumbs in the third bowl. Flour the celery 

root sticks shaking off any excess; dip into the egg allowing it to drain momentarily and then roll 

in the bread crumbs to evenly coat. 

 

Drop coated celery root into the hot oil, being careful not to crowd and cook for 3 minutes or so 

or until golden brown.  Gently turn once or twice while cooking to cook on all sides.  Drain on a 

plate layered with paper towels and immediately sprinkle with salt and top with parsley.  If doing 

in batches place the plate in a preheated 250-degree oven to keep the fries warm.  (Note here:  I 

also like these at room temperature.) 

 

Seasoned flour:  At its most basic simply add some salt and freshly ground pepper to the flour.  

To up the game, you can also add some regular or smoked paprika, garlic powder and dried 

herbs such as thyme. 
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