Prepared by: Stephen Bullock
Source: Food & Wine

% cup canola oil

% pound Jerusalem artichokes, scrubbed and sliced 1/3 inch thick
2 carrots, cut into %-inch pieces

2 parsnips, cut into %-inch pieces

% pound fingerling potatoes, halved lengthwise

1 cup fresh lotus root, peeled and sliced (about 5 ounces), optional
% cup pure maple syrup

% cup soy sauce

A few drops toasted sesame oil

1 tablespoon toasted sesame seeds

2 scallions, thinly sliced

Preheat the onion to 375. In a large ovenproof skillet, heat the canola oil until shimmering. Add the
Jerusalem artichokes, carrots, parsnips, and potatoes and cook over moderately high heat, stirring
occasionally, until lightly browned, about 8 minutes. Transfer the skillet to the oven and roast for about
20 minutes, until all the vegetables are tender.

Add the sliced lotus root to the skillet along with the maple syrup and soy sauce. Cook the vegetables
over moderate heat, stirring frequently, until the sauce becomes syrupy and the vegetables are glazed,
about 8 minutes. Stir the sesame oil, sesame seeds and sliced scallions into the vegetables and serve
immediately.

Steve’s Notes: In Korea, chefs make stir-fries with one vegetable- potatoes. Chang went against
the grain with Jerusalem Artichokes and Parsnips with maple syrup. There are lots of maple
trees in the area but little syrup. | might make this again, but am not sure.




