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[Gardening] 

What’s the Difference Between a Turnip and a Rutabaga 

 

Many people are 

confused about 

the difference 

between a turnip 

and a rutabaga 

(most people don’t even know what a rutabaga is!). 

It’s no wonder, however, because they both have 

many similarities.   

 

In fact, a rutabaga is actually a CROSS between a 

turnip and a cabbage. Who’d've thought? Both 

rutabagas and turnips are root vegetables and both 

are grown during the cooler seasons of spring and 

fall. Turnips have been around practically forever. 

They grow wild in many parts of the world and 

were actually grown and cultivated during ancient 

times – all the way back to the Paleolithic era. Talk 

about a prehistoric vegetable!  Rutabagas have 

been around for quite awhile too, but they came 

later, when turnips eventually crossed with 

cabbages. 

 

Rutabagas and turnips have a very similar texture 

and flavor, however rutabagas tend to have a 

rougher texture and a tougher skin. Rutabagas are 

also generally bigger and firmer than turnips and 

are also sweeter in flavor. Turnips are usually 

white, and rutabagas often have more of a yellow 

tint.  Different varieties vary, but both rutabagas 

and turnips have a purple-colored crown (that’s 

where people get confused!). They both have a 

radish-y, cabbage-y flavor, with turnips often 

having more of a bite.  

 

Despite their differences, they are similar 

enough to be interchangeable in most recipes. 

When cooked, the flesh of a turnip turns from 

white to almost translucent, while a rutabaga’s 

flesh turns a yellow-orange. Turnips are also grown 

for their greens, they’re thin and slightly hairy and 

are some of the most nutritious greens to be found 

on earth. Rutabaga greens can be eaten too, but 

are more rare in the United States. Their greens 

look more like cabbage leaves and are thicker with 

a smooth waxy quality. 

 

Now that you know the difference, why not try one 

or both? Both rutabagas and turnips are full of 

nutrients, especially vitamin C and 

antioxidants. They can be eaten raw, steamed, 

boiled, roasted, or sauted! I like to mash them like 

potatoes with a little butter, salt and pepper, or 

cubed them and throw them into veggie soups. 

 

They’re also extremely easy to grow in your home 

garden, even in deep containers, and the seeds can 

be gotten from our favorite non-GMO, heirloom 

seed company, rareseeds.com 

 

Did you enjoy this article? Did you learn something 

new? Please share it with your friends! 
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