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Creamy Celery Root Puree with
Crispy Sage Topping
Creamy Celery Root Puree Recipe

The Ugly Duckling of the Garden
Let’s talk about celery root. It looks like a muddy rock. It really does. I
almost passed it by at the market the first time. But inside, it’s a sweet,
gentle surprise. It’s the ugly duckling that turns into a swan on your
plate.

This recipe turns that funny-looking root into something silky and
dreamy. The potato helps make it smooth. The cream makes it rich. It’s
like a cozy blanket for your taste buds. Have you ever cooked with
celery root before? I’d love to hear your first impression.
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A Little Kitchen Magic Trick
Here’s a secret step. We add a pinch of baking soda to the pot. It helps
the vegetables break down faster. It makes them wonderfully soft. This
matters because it gives us that perfect, creamy texture without any
lumps.

You’ll cook it until it looks like thick applesauce. Stir it often. It might
stick a little. Don’t worry. That’s normal. Just scrape the bottom of the
pan. The smell is so warm and comforting. It fills the whole kitchen.

The Crispy Little Crown
While the roots simmer, make the topping. This is my favorite part. You
cook sage and shallot in butter. The sage gets crispy. The shallot turns
golden. The butter turns a beautiful nutty brown.

Fun fact: That nutty brown butter has a fancy French name, “beurre
noisette.” It just means “hazelnut butter.” I still laugh at that. It sounds
so grand for such a simple, lovely thing. This topping matters. It adds a
crunchy, salty, fragrant bite to the creamy puree. Which do you think
you’d like more, the creamy base or the crispy topping?

Bringing It All Together
Now, blend the soft vegetables with the cream. The food processor does
the hard work. In less than a minute, you have the smoothest puree.
Taste it. Add a little salt if it needs it. This is your chance to make it just
right for you.

Pour it into a nice bowl. Then, drizzle that golden, crispy topping all over
the top. The dark green sage and the specks of pepper look so pretty.
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Doesn’t that smell amazing? It’s ready to share.

A Dish for Sharing Stories
I first made this for my book club years ago. Everyone asked, “What is
this delicious cloud?” They were shocked it was the funny root from the
farm stand. We ate it all straight from the bowl.

Food like this is for gathering. It’s simple, but it feels special. It shows
how a little care can transform humble things. That’s a good lesson for
the kitchen and for life. What’s your favorite “humble” vegetable to
cook with? Tell me your stories.


