HARVEST
EMCINT

Ingredients

¢ 1 Ib. fresh radishes, trimmed
and halved

o 1 Tbsp olive oil

o lotspsalt

o Y tsp black pepper

o Yatsp dried parsley

o 2 garlic cloves, finely minced

Nutrition Facts

5 Servings Per Container
Serving Size  1/2 cup (759)
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alories 40

% Daily Value *

Total Fat 3g 4%

Saturated Fat Og 2%

Trans Fat Og

Cholesterol 0mg 0%

Sodium 260mg 11%

Total Carbohydrate 3g 1%

Dietary Fiber 1g 5%

Total Sugars 2g
Includes 0g Added Sugars 0%

Protein <1g

Vitamin D Omcg 0%
Calcium 30mg 2%
Iron 0.4mg 2%
Potassium 210mg 4%

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
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Garlic-Roasted
Radishes

Home Recipe

Serves:5
Prep Time: 10 minutes
Cook Time: 25 minutes
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Cooking Instructions

1) Preheat ovento 425° F.

2) In a bowl, combine the radishes, olive oil, dried
herbs, salt, and pepper; toss until the radishes are
evenly coated.

3) Spread the radishes into a single layer in a large
9x13-inch baking dish. Bake for 20-25 minutes,
tossing every 10 minutes.

4) After the first 10 minutes of baking, add the minced
garlic and toss well.

5) Return the dish to the oven to bake for an additional
10-15 minutes or until the radishes are golden
brown and easily pierced with a fork.

6) If desired, serve with ranch dressing for dipping or
drizzling on top. Garnish with fresh parsley, dill, or
chives.

Recipe adapted from The Real Food Dietitians
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