
 STUDENT RECIPES 

 

Turnip tops – Cime di rapa 
Turnip tops are a typical dish of the Apulian tradition and undisputed protagonist of the cold season. 

Turnip greens are a nutrient-rich food that is also very versatile in the kitchen. Many popular recipes 

use them in Puglia, both as a protagonist and as a side dish and even combined with both rich and 

poorer ingredients since they give an exceptional taste to the final result. The most traditional dish 

that we propose today is a recipe, known in every part of Italy, with a small variation: Orecchiette 

with turnip tops and sausage. 

It is not a typical recipe of my area, that is the province of Brindisi, as we combine the turnip greens 

with anchovies and even the fishy flavour of these are perfect with the bitterness of the turnip tops. 

We have chosen to present this tasty variant because it is more consistent with the period in which 

we find ourselves. 

 

 

Orecchiette with turnip tops and sausage 
 

INGREDIENTS  

• Sausage 400 gr 

• Orecchiette 320 gr 

• Turnip greens 400 gr 

• Garlic two cloves 

• Fresh chili 1 

• EVO oil 40 gr 

• Bread (crumb) 100 gr 

• salt up to qb. 

 

PREPARATION 

 

First take the turnip greens and wash them well under running water. Chop the breadcrumbs finely 

and store for later. Cut the sausage into chunks and brown it for about 10 minutes in a pan that is 

already very hot. Remove from heat and place in a plat covered with foil, to keep the heat. Cut the 

chilli into small pieces and place it in the pan with the oil. Fry and place the previously minced bread 

after a couple of minutes. Once golden you can remove it from the fire. Put oil and garlic in a saucepan 

and fry. Add the turnip tops at this point and brown them until they lose their volume. After that 

insert the sausage and mix the flavors. Pour the orecchiette into the boiling water for a few minutes, 

and drain them in the seasoning by mixing everything. Serve adding the crumb, and here are the 

orecchiette with turnip tops with sausage. 


