
The Humble Neep 

 

We grow lots of Neeps, usually small sweet swedes which are often neglected and passed over for 

more familiar roots like carrot and parsnip...except on Burns’ night when chappit neeps are on the 

menu. 

Like all root vegetable they are really sweet after a hard frost. As kids we used to eat them raw from 

the fields. Sliced into sticks they can be eaten with dips. 

 

Here are some recipes for neeps which might encourage members to use them so that they do not 

end up as food waste. 

 

Chappit Neeps:  

Dice neeps and cook in just enough salted water to cover. 

Drain well and mash whilst hot with lots of butter, black pepper and salt to taste. 

Keep piping hot in oven till ready to serve. 

 

Clapshot: 

Dice and cook equal quantities of tattie and neep. 

Whilst they are cooking finely chop a big onion and sweat in butter. 

Drain roots well, add softened onion mash and season with lashings of salt and pepper. 

Serve piping hot or rake the top with a fork, add some butter or parmesan and brown under grill or 

in hot oven till crusty.  

 

Scotch Broth: 

Cook a handful of broth mix in stock (traditionally meat/bone stock but vegetable stock is just as 

tasty) 

Sauté chopped onion and leek, especially the finely shredded coarse green tops of leeks in butter till 

soft. 

Dice carrot and neep finely and add to sautéed onion and leek, sweat for a while.  



Add roots to cooked broth mix with some more hot stock. Boil briefly till roots and leeks are soft but 

still have their colour. Taste, and season with pepper and salt before serving.  

 

Roast Winter Vegetables: 

Slice neep, carrot, beetroot and parsnip into long wedges about 2cm at their thickest. Blanche these 

wedges for a few minutes, but do not even par boil them. 

Slice large red or white onions into wedges. 

Oil a baking tray, arrange the roots and onion wedges, drizzle with a nice oil, season with sea salt 

and coarse black pepper and roast at 200C.Check after 20 mins and serve when sufficiently 

caramelised. 

 

Creamed spicy root vegetable soup: 

Cook any combination of diced carrot, parsnip, neep, potato and one small beetroot in a little stock 

till soft enough to blend. 

Sauté onion in butter with paprika, cumin and chilli (or curry powder) 

Mix everything and blend, taste and season with salt and pepper. 

Serve with a swirl of cream or yoghurt, chopped coriander or parsley.  

 

ANY OTHER SUGGESTIONS FOR THIS LOVELY VEGETABLE? 


