o 2 Roasted

HARVEST Radishes
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Serves:5
Prep Time: 5 minutes
Cook Time: 30 minutes
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Ingredients Cooking Instructions

e 2 Ibs. radishes, trimmed and halved 1) Preheat oven to 400°F.

e 3 Tbsp extra virgin olive oil 2) In alarge mixing bowl, toss radishes with oil and
e 1tspseasalt seasonings. Spread in a single layer on a large

o Y tsp smoked paprika sheet pan.

o Yitsp black pepper 3) Roast for 30-35 minutes, until radishes are crispy
o Yatsp garlic powder and golden.

o Yatsp onion powder

Nutrition Facts

About 5 Servings Per Container
Serving Size 1 cup (1509)

Amount Per Serving
Calories 100

% Daily Value *
Total Fat 8g 11%
Saturated Fat 1g 6%
Trans Fat Og
Cholesterol 0mg 0%
Sodium 910mg 40%
Total Carbohydrate 7g 2%
Dietary Fiber 3g 11%
Total Sugars 3g
Includes 0g Added Sugars 0%
Protein 1g
m
Calcium 50mg 4%
Iron 0.8mg 4%
Potassium 440mg 10%

*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.

Recipe adapted from Wicked Spatula
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