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‘w.Black Spanish radlsh has been used for centurles both as f‘d{
b» medlcme When used for culinary purposes sthe dull black skin |s'
ed and the whlte n er flegf steamed, sautéed, braised, or stlr frled
J*ﬂBIack radish can also b eaten raj:n which case it i s\ﬁly grated or
sllced and added to salads or eate;v'aé/a healthy s . When used for its
7 ‘health beneflts,_,_._ QW radish can also be leced or ingested in
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tec y and pungent root vegetable mlght
Bxt healthy foocfte earn : '_ st '.__~.‘ status o

5% humidity, so
t they are a

for ¢ 4-5 monthsI Ibleal condltlons are about 36 degm S~ Al
they won 't last quite as long in your slightly warmer frldge

N varlety that is grown for I?er term storage. 5 a
S ,

N
Handling: Wash and cutrintg wedges or slices, grate ing._slaws and :alads.
R g =z 4 A
erved as a vegetable side dish,Cook Iik‘é a
tte che and add to soups, stir-fries an\d
10p into matchstick size and add'to.
m ideal as an hors d’“‘uvre When

To cool(,:f§auté and brais

by chervil, chive

a salt andparsle 10 tone down the he
sllce salt and rins:

W|th water prlor t mg
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suppleme ntal form. Rich in wtamln C glucoraphasatln and a bunch of other %
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