
Gluten Free Thursday: Celeriac Balls - Loveliest Vegetable!

Ingredients:

Diffculty: Easy
(makes about 34-36)

2 lt. water
2 tsp lemon juice
650 gr. celeriac
100 gr. grated Emmental (or another hard cheese you like)
2 tsp dried oregano
2 cloves of garlic, mashed
a small bunch of parsley, fnely chopped (about 2 tbsp)
1 egg
2 dl (or 3/4 cup + 4 tsp) gluten free breadcrumbs*
2 tsp olive oil
1 tsp salt

*If you are not trying to make it gluten free, you can use regular breadcrumbs. You can also use 
corn four (not starch, but corn meal) but I am not sure about the exact amount you need to use 
in that case. So start with a small amount and add gradually until you reach the desired 
consistency.

Instructions:

1. Put 2 lt. water and lemon juice in a pot and put on medium high heat to let it boil.

2. While water is boiling, trim and peel celeriac.

3. Cut celeriac in large chunks to cook and later process easier.

4. Put celeriac pieces in boiling water and cover the pot. Let them cook for about 10 minutes, until
they are tender, but not too soft (check with a fork frequently to prevent cooking too much). 
When ready, take out of the heat and drain the water.

5. Preheat the oven to 200C. Prepare 1 (or 2, depending on the size of your oven) oven tray by 
covering with a baking paper.

6. Grate cooked celeriac pieces. Alternatively, do what I did: put them in food processor and 
process briefy - the idea is to chop the pieces into very small pieces but not to puree them. 

7. In a mixing bowl, put chopped or grated celeriac and all the rest of the ingredients. Fold them 
together. You can also use your hands and knead like making meatballs. If the well mixed mixture 
is still too moist, add a little more breadcrumbs, gradually, until the mixture feels dry enough to 
keep its shape when the balls are made. 

8. Make balls, about a walnut size each. Put the balls on prepared oven trays. Leave a little space 
between them. You don’t have to put them too further away from each other as they will not 
spread or get bigger or melt… 



9. Put the tray(s) in the oven, in medium rack and bake for 15 minutes (if you are making in several
batches, put 1 tray in the oven each time). After 15 minutes, take the tray out of the oven briefy 
and turn the balls to let other sides bake and then put back in the oven. Bake for 10 more 
minutes, then take out of the oven. Let the balls cool just a little before serving. Enjoy with fresh 
salad or with a side dish, like rice or pasta. 


