What To Do With Radish Leaves?

Don't throw out your radish leaves or
stems! Both parts of the radish are
slightly spicy and edible.

The stem might be tough to eat raw,
but cooking makes the stems tender
and palatable.

Before eating, make sure to clean the
leaves and stems thoroughly. Chop the
leaves and stems.

To prepare, sautee the greens with
garlic in a frying pan at medium high
heat. Cook for about 3 minutes then
add some water, 1/2 tbsp mirin, 1 tbsp
soy sauce, and a dash of sugar, salt,
and sesame oil. Enjoy as a side dish!
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Daikon Radish
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May promote weight loss by slowing
digestion and increasing fullness
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Rich in protective plant compounds that

may improve health and offer protection
against certain diseases.
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Season: Sept./Oct.
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Excellent calcium,

magnesium, potassium, and copper
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Eat Well, Stay Healthy!
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Vegetable Spotlight:
Daikon Radish
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Daikon Miso Soup (. e 3)
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INGREDIENTS

2 daikon leaves, chopped

¥3 daikon radish, chopped into
bite size pieces

%2 package soft tofu, cubed
3-4 cups water

2 tbsp miso paste

¥ sheet dried kelp

3 scallions, chopped
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INSTRUCTIONS

1.In a pot, bring the daikon
radish, dried kelp, and water to
a boil. Lower heat and cook for
5-7 min.

2.Add in daikon leaves and tofu
and cook for 1 min. Remove the
dried kelp from the soup.

3. Turn off the heat, add miso, and
stir until it dissolves. Taste and
adjust seasoning. Top with
scallions and enjoy!
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CHEF'S TIP

If your daikon tastes slightly bitter-
don't worry! This is not because it is
spoiled- it is due to plant stress during
growth. To reduce its bitterness, try
salting the daikon and allowing it to sit
for around 5 minutes before washing.
Alternatively, you can steam the
daikon.



