
 

 Radishes originated in China thousands of years ago and 
gradually spread west. Ancient records show that radishes were eaten 

before the pyramids were built.
long and narrow, and the skin can be red, black, white, yellow, pink, or 
purple. Radishes are a good source of antioxidants 
amount of vitamin C. Radishes can be eaten raw or cooked!

 Radish Toast
- 2/3 c cream cheese 
- 1 lemon 
- 2 slices of bread 
- 1 large radish (or 2 
small), thinly sliced 
- honey to drizzle 
- black pepper 

1. Put cream cheese in a small bowl
from the lemon. 
cheese and stir to combine. Cut two wedges from 
the lemon and set aside. 
2. Toast your bread and i
of the cream cheese on. Arrange slices 
top of each toast. Add fre
and drizzle each toast 
3. Serve the toast with a lemon wedge on the side.

Radishes with Garlic, Brown Butter & Rosemary

- 4 cups diced radishes 
- 1 ½ tbsp olive oil 
- 1 ½ tbsp butter 
- 2 tbsp minced garlic 
- 1 tbsp fresh rosemary,  
chopped 
- juice of ½ lemon 
- salt and pepper to 
 taste 

1. In a large skillet, heat the olive oil and bu
medium heat. Add the minced garlic and sauté 
until fragrant and just star

2. Once the garlic starts to turn golden, add the 
radishes and rosemary to the pan. Stir, put a lid 
on the pan and cook for 5
occasionally.

3. Add the lemon juice, cook for a few minutes then 
remove from heat. Add salt and pepper. Goes 
great over rice 

Spicy Roasted Radishes and Carrots with Tahini
- 2 tbsp harissa 
- 2 tbsp olive oil 
- 1 tsp honey 
- ½ tsp salt 
- 2 large radishes (or 4 small), chopped
- ½ pound carrots, peeled and chopped
- 1/4 c sliced almonds 
- 2 tbsp tahini 

Radishes originated in China thousands of years ago and 
gradually spread west. Ancient records show that radishes were eaten 

before the pyramids were built. They vary in shape from short and round to 
long and narrow, and the skin can be red, black, white, yellow, pink, or 

Radishes are a good source of antioxidants and also have a good 
. Radishes can be eaten raw or cooked! 

Radishes 

Cut off 
radishes in between layers of 

damp paper towels in a 
sealable plastic bag. Remove 

excess air from the plastic 
bag, seal put it in the crisper 
drawer of the refrigerator for 

Radish Toast 

ut cream cheese in a small bowl. Remove zest 
from the lemon. Add lemon zest to the cream 

r to combine. Cut two wedges from 
the lemon and set aside.  

Toast your bread and immediately spread some 
of the cream cheese on. Arrange slices of radish on 
top of each toast. Add freshly ground black pepper 
and drizzle each toast with honey.  

. Serve the toast with a lemon wedge on the side. 

Garlic, Brown Butter & Rosemary 
 In a large skillet, heat the olive oil and butter over 

medium heat. Add the minced garlic and sauté 
l fragrant and just starting to turn golden. 

garlic starts to turn golden, add the 
radishes and rosemary to the pan. Stir, put a lid 
on the pan and cook for 5-8 minutes stirring 
occasionally. 
Add the lemon juice, cook for a few minutes then 
remove from heat. Add salt and pepper. Goes 
great over rice or by themselves! 

Spicy Roasted Radishes and Carrots with Tahini

small), chopped 
½ pound carrots, peeled and chopped 

1. Preheat oven to 375F 
2. Mix together harissa, olive oil, honey and salt. Add the 

radishes and carrots, toss to coat. Spread the vegetables onto 
a baking sheet. Bake for about 20 minutes until the veggies 
start to brown. 

3. Meanwhile, heat almonds in a small skillet ove
until they are toasted.  

4. When vegetables are done, toss then with the almonds and 
drizzle tahini. 

Radishes originated in China thousands of years ago and 
gradually spread west. Ancient records show that radishes were eaten 

They vary in shape from short and round to 
long and narrow, and the skin can be red, black, white, yellow, pink, or 

also have a good 

Storage 
Cut off the greens and place 
radishes in between layers of 

damp paper towels in a 
sealable plastic bag. Remove 

excess air from the plastic 
bag, seal put it in the crisper 
drawer of the refrigerator for 

2-3weeks. 

Spicy Roasted Radishes and Carrots with Tahini 

Mix together harissa, olive oil, honey and salt. Add the 
radishes and carrots, toss to coat. Spread the vegetables onto 
a baking sheet. Bake for about 20 minutes until the veggies 

Meanwhile, heat almonds in a small skillet over medium heat 

When vegetables are done, toss then with the almonds and 


