Celery Root
Breadcrumbs
Recipe By Rorie Weisberg

Cooking and Prep:
m

30

Serves:

4

No Allergens

Preference: Parve

Who would have thought that celery root could turn into crumbs? I use it to

Difficulty: Easy

bread chicken and fish or sprinkle on top of sautéed vegetables, or even as a rice-

Diet: Vegetarian, Pescetarian

like side dish on its own.

Source: Kosher.com

Watch Rorie turn these breadcrumbs into delicious chicken cutlets here!

Exclusive

Ingredients (6)
Main ingredients
2 large celery roots
olive oil or avocado oil in a spray bottle
1/2 teaspoon Tuscanini Sea Salt
1/2 teaspoon garlic powder
1/2 teaspoon onion powder
1/2 teaspoon Gefen Black Pepper

Start Cooking
Prepare the Celery Root Breadcrumbs
1.

Preheat oven to 350 degrees Fahrenheit.

2.

Remove the bumpy skin of the celery root with a knife. Cut into cubes.

3.

In the bowl of a food processor fitted with the S blade, process five or six celery root cubes at
a time until consistency resembles short grain brown rice, only a bit thicker.

4.

Line two to three cookie sheets with parchment paper and spray with oil. Divide the riced
celery root so you can lay a thin layer on each pan. Spray the top of each pan of “crumbs.”
Combine spices and sprinkle some over each pan.

5.

Place each rack on the oven and bake for 20 minutes. Remove pans and toss the “crumbs” so
crispy outer pieces go toward the center and less done pieces move to the sides. Return them
to the oven and check on them after five minutes. Readiness will depend on how full your tray
is and what rack of the oven the pan is on. At this point watch your oven closely and check on
the crumbs every few minutes to avoid burning them. They can go from not just ready to
burned quality.

6.

Allow crumbs to cool before using them in a recipe.

