
Creamy Kohlrabi Soup 
Makes 4 servings 
Prep Time: 15 minutes  
Cook Time: 20 minutes  
Total Time: 35 minutes 
 
Ingredients: 
•2 tablespoons butter  
•1 medium onion, chopped  
•1 pound kohlrabi bulbs, peeled and chopped  
•2 1/2 cups vegetable stock  
•2 1/2 cups milk  
•1 bay leaf  
•Salt and black pepper  
 
Preparation: 1.Melt butter in a large pan with a lid. Add onions and cook gently until soft, about 10 
minutes. Add kohlrabi and cook 2 minutes. 2 .Add vegetable stock, milk and bay leaf to pan, and bring to 
a boil. Cover, reduce heat to low and simmer 25 minutes or until kohlrabi is tender. Let cool a few minutes 
and remove bay leaf. 3 .Using an immersion blender or conventional blender or food processor, puree 
soup until smooth. You may want to strain the soup through a fine sieve if the kohlrabi is especially 
fibrous. Season to taste with salt and pepper. Serve in heated bowls with hearty bread of choice. Note: If 
your kohlrabi come with the green tops, blanch them and clean as you would for spinach, stripping the 
leaves down off the tough center stem. Roll the leaves and slice across as for a "chiffonade" of basil.  

 

 

 

  



 

 

1. Use live layout and alignment guides 
Click the image below and drag it around the page. With images that have text wrapping, 

the text moves around the picture so you get a live preview of the new layout. Try to line 

the image up with the top of this paragraph to see how the alignment guides can help 

you position it on the page.  Click the Layout Options button next to the image to 

change how it interacts with the text. Learn more at office.com 

 

 

 

 

 

2. Collaborate in Simple Markup View 
The new Simple Markup revision view presents a clean, uncomplicated view of your 

document, but you still see markers where changes and comments have been made. 

Click on the vertical bar on the left side of the text to see changeslike this one. Or click 

the comment icon on the right to check out comments about this text.  

Learn more at office.com 

3. Insert Online Pictures and Video 
Add and play online videos inside your Word documents. Add your pictures from online 

photo services without having to save them first to your computer. Click Insert > Online 

Video to add a video to this document. 

Comment [A1]: Now you can reply to a 

comment to keep comments about the 

same topic together. Try it by clicking this 

comment and then clicking its Reply 

button. 

http://o15.officeredir.microsoft.com/r/rlid2013LiveLayoutWd?clid=1033
http://o15.officeredir.microsoft.com/r/rlid2013SimpleMarkupWd?clid=1033


 

 

4. Enjoy the Read 
Use the new Read Mode for a beautiful, distraction-free reading experience. Click View > 

Read Mode to check it out. While you’re there, try double clicking on a picture to get a 

closer view. Click outside the image to return to reading. 

5. Edit PDF content in Word 
Open PDFs and edit the content in Word. Edit paragraphs, lists, and tables just like 

familiar Word documents. Take the content and make it look great.  

Download this helpful PDF from the Office site to try in Word or pick a PDF file on your 

computer. In Word, click File > Open and navigate to the PDF. Click Open to edit the 

content or read it more comfortably using the new Read Mode.  

http://o15.officeredir.microsoft.com/r/rlid2013PDFReflowWd?clid=1033


 

 

Ready to get started? 
We hope you enjoy working in Word 2013! 

Sincerely, 

The Word Team 

Learn More 
Keep going. There are lots more new features and ways to work in Office. Check out our 

Getting started with Word 2013 page online to dive right in.  

http://o15.officeredir.microsoft.com/r/rlid2013GettingStartedCntrWd?clid=1033

