
 

 Radicchio originated in northern Italy, and is a member of the 
chicory family. It has an elegant, slightly bitter taste that makes it a 

very vegetable. Radicchio is a very good source of vitamin C, vitamin E, 
vitamin K, folate, potassium, copper and
different varieties of radicchio that can come in all sorts of shapes and 
colors!  

 
 

Radicchio

Easy Sautéed Radicchio

- 1 medium head  
radicchio 
- 2 tbsp olive oil 
- salt and pepper 
 to taste 

Balsamic Grilled Radicchio
 

- 2 heads of radicchio 
- 6 tbsp olive oil 
- salt and pepper to taste 
- 2 tsp balsamic vinegar 

Radicchio, Fennel and Olive Panzanella

- 4 c bread, torn into bite size pieces 
- 1 tbsp lemon zest 
- 1/2 c olive oil 
- salt and pepper to taste 
- 1 shallot, finely chopped 
- 2 tbsp lemon juice 
- 2 tbsp red wine vinegar 
- 1 tbsp fresh oregano, chopped 
- 1 head radicchio, roughly chopped 
- 1 fennel bulb, thinly sliced 
- 1 c parsley, chopped 
- ½ c green olives, sliced 
- 3 oz shaved cheese 
- 3 oz salami, thinly sliced 

1. Trim the stem off of the bottom of the radicchio, 
and remove any damaged outer leaves. Cut the 
head into quarters, then cut out the core. Rough
chop the quarters.

2. Heat the oil over medium heat. Add the radicchio, 
salt and pepper to the pan. Stir frequently, 
cooking until the radicchio is tender and starting 
to brown. Enjoy!

1. Preheat your grill to medium/medium 
high heat. Cut the radicchio into thick 
wedges, then brush with the oil. 

2. Place the radicchio on the gri
every minute or so for about 5 minutes. 

3. Sprinkle the finished radicchio with salt, 
pepper and balsamic vinegar. Enjoy!

Radicchio originated in northern Italy, and is a member of the 
chicory family. It has an elegant, slightly bitter taste that makes it a 

Radicchio is a very good source of vitamin C, vitamin E, 
vitamin K, folate, potassium, copper and manganese. There are many 
different varieties of radicchio that can come in all sorts of shapes and 

Radicchio 

Easy Sautéed Radicchio 

Store unwashed radicchio 
loosely in plastic in the crisper 
drawer of your refrigerator. It 
will last for at least one week 

Grilled Radicchio 

Radicchio, Fennel and Olive Panzanella 

Trim the stem off of the bottom of the radicchio, 
and remove any damaged outer leaves. Cut the 
head into quarters, then cut out the core. Roughly 
chop the quarters. 
Heat the oil over medium heat. Add the radicchio, 
salt and pepper to the pan. Stir frequently, 
cooking until the radicchio is tender and starting 
to brown. Enjoy! 

Preheat your grill to medium/medium 
high heat. Cut the radicchio into thick 
wedges, then brush with the oil.  
Place the radicchio on the grill, turning 
every minute or so for about 5 minutes.  
Sprinkle the finished radicchio with salt, 
pepper and balsamic vinegar. Enjoy! 

1. Preheat oven to 400F. Toss the bread with the lemon zest and ¼ c 
of the oil on a baking sheet. Add salt and pepper. Bake until crispy 
on the outside, about 10 minutes. 

2. Whisk the shallot, lemon juice, vinegar, oregano, salt and pepper 
in a bowl. Whisk in the rest of the oil as well.

3. Add the radicchio, fennel, parsley, olives, cheese, salami and bread 
to a large bowl. Toss with the dressing, enjoy!

Radicchio originated in northern Italy, and is a member of the 
chicory family. It has an elegant, slightly bitter taste that makes it a 

Radicchio is a very good source of vitamin C, vitamin E, 
manganese. There are many 

different varieties of radicchio that can come in all sorts of shapes and 

Storage 
 

Store unwashed radicchio 
loosely in plastic in the crisper 
drawer of your refrigerator. It 
will last for at least one week 

this way. 

Preheat oven to 400F. Toss the bread with the lemon zest and ¼ c 
of the oil on a baking sheet. Add salt and pepper. Bake until crispy 

Whisk the shallot, lemon juice, vinegar, oregano, salt and pepper 
in a bowl. Whisk in the rest of the oil as well. 
Add the radicchio, fennel, parsley, olives, cheese, salami and bread 
to a large bowl. Toss with the dressing, enjoy! 


