
Chinese cobboge

it will cook both faster and more evenly.
Broccoli-purple-budded, or green in

the form known as calabrese-also bene-
fits from careful preparation. The stems
should be stiff, the buds compact;wilted
stems or leaves and open or yellowing
buds indicate poor quality. To ensure that
the firm stems are cooked in the same
time as the tender buds, the stems should
be peeled (box, far right) and thicker,low-
er parts should then be cut into 2.5 cm (1
inch) slices before boiling.

Perhaps the most unusual of all brassi-
cas is kohlrabi-a swollen, edible stem
that is at its best when it reaches a size of
about 8 cm (3 inches) in diameter. KohI-
rabi is sometimes sold with its leaves still
attached: if they are crisp and fresh, pre-
pare them like kale; the stem is cooked in
the same way as turnip-butitsflavouris
mild and distinctly cabbage-like.
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Removingo CobbogeCore

Before o cobboge is  shredded,  the sol id
core- the inner  s tem of  the p lont-
should be removed so thot  the leoves con
be cooked more evenly.  Sl ice the cobboge
in two,  then cui  the whi te ceni ro l  wedge
f  rom eoch hol f ,  work ing d iogonol ly  f  rom
the centre o{  eoch cobboge hol f  (obove)

Peeling BroccoliStems

Begin peel ing f  rom the bose of  eoch
broccol i  s tem. Af ter  the f i rs t  I  cm ( i  inch ) ,
gr ip  the sk in f i rmly between the kni fe ond
yourthumb, ond st r ip  i t f rom the stem
(obove) Turn the stem ond repeot the
process unt i l  o l l  o f  the outer  sk in hos
been removed-up to the buds.
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