
Kohlrabi Patties 

Tortitas de Colinabo 

Ingredients (for six patties) 

 

2   kohlrabies; washed and peeled 

1   egg 

¼ cup  parmesan cheese 

2-3 tbsp  oil, for frying 

¼ cup  mayonnaise 

1 tbsp  ketchup 

1 tbsp  sauce from canned chipotle peppers (omit for mild sauce, or increase for spicier, to taste) 

Cut kohlrabies into halves; slice one half into thin matchsticks and reserve.  Place the other three 

pieces in a pot with enough water to cover the kohlrabi.  Bring to boil over high heat, then cover 

the pot and cook over medium heat for thirty to forty minutes, until the kohlrabi is tender and may 

be easily pierced with a fork (this step is very important, so the kohlrabi may be mashed 

later.)  Remove from heat, drain water and mash kohlrabi with a potato masher or an electric 

immersion blender.  Allow to cool for twenty minutes.  Meanwhile, mix mayonnaise, ketchup and 

chipotle sauce in a small bowl, and reserve. When the kohlrabi mash has cooled down, add egg and 

cheese; beat egg with a fork first, then incorporate with mashed kohlrabi and cheese.  Add reserved 

kohlrabi matchsticks.  Prepare a plate lined with paper towels and set next to the stove.  Warm up 

two tablespoons of oil in a frying pan over medium heat; scoop about one quarter of a cup of 

kohlrabi mix and drop in the pan, then flatten and shape into a disc with a fork; repeat with more 

mix to fry several patties, in batches.  Allow to cook for about two minutes, then flip and allow the 

other side to cook and brown.  The patties might lose their shape when flipped, so press the edges  

back into shape with a spatula.  Transfer cooked patties to prepared plate with paper towels. Add 

more oil to the pan, if needed, and repeat with the rest of the mix.   Serve patties hot or at room 

temperature, with a side of chipotle sauce:   
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