
 

 

Daikon Radishes 
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This week’s CSA 
share contains:  

 

• Rainbow Chard 
• Lacinato “Dino” 

Kale 
• Sugar Snap Peas 
• All Star Lettuce 

Mix 
• Spring White 

Castle Onions 
• Daikon Radishes 
• Sorrel 

 

Daikon radishes are one of the largest radishes, ranging 
from six to fifteen inches in length! They can also be known as Asian 
radish, Oriental radish, Chinese radish, or Japanese radish. The 
name Daikon comes from the Japanese words dai (large) and kon 
(root).  

Today, more land in Japan is devoted to the cultivation of 
daikon than any other vegetable. The daikon is milder than our 
typical red radish in America. It has a crisp, juicy texture and a 
sweet, slightly peppery bite. You might want to peel the skin off 
first, as the skin can be a little tough and stringy. You can eat them in 
salads raw, or cooked in stir-fry meals. Here is another simple way 
to eat them: 

 

Overnight Daikon Radish Pickles 
Ingredients 

1 ½ cups chopped daikon  ¾ tsp. salt 
1 Tbsp. rice vinegar   ¼ tsp. ground black pepper 
¼ tsp. sesame oil (optional) 

Directions 
1. In a mixing bowl, toss daikon with salt. Cover, and refrigerate until 1 

to 2 tablespoons of water is released, about 30 minutes. 
2. Drain and rinse daikon, removing as much salt as possible. Pat dry 

and return to bowl. Stir in vinegar, pepper and sesame oil. Cover, 
and refrigerate for 8 hours.  

“It’s bizarre that the produce manager is 
more important to my children’s health 

than my pediatrician.”   
 

~Meryl Streep~ 
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Here is a recipe that incorporates Swiss chard, spring onions, and sugar snap peas from this 
week’s CSA share! 

Creamed Swiss Chard and Spring Onion Pasta 
 

Total Time: 30 Mins.        Servings: 2-3 

 
 

Ingredients 
3 spring onions   3 Tbsp. butter 
1 bunch of Swiss Chard  3 Tbsp. all-purpose flour 
1 ¾ cups milk    salt and pepper to taste 
½ pound of pasta of your choice    1 bag of sugar snap peas, shelled 

  

Preparation 
1. Remove the stems from the chard and cut into tiny pieces. Cut the greens into ribbon like pieces. 

Place the chard in a pot with just enough water to cover the chard. Cook over medium heat until 
the chard is wilted, about 6 minutes. Take the peas out of the sugar snap pods. Add peas and 
cook for another few minutes.  

2. Press out the excess liquid using a spatula. Or let it cool enough and use your hands to squeeze 
out the liquid. 

3. Heat milk in a small saucepan over medium heat, stirring until warm.  
4. Meanwhile, cut the onions (whites and some of the greens) into thin coins. Cook the onion and 

butter in a large pot over low heat, stirring occasionally, until softened. Whisk in flour and cook 
the roux, for about 3 minutes. Add warm milk and whisk constantly to prevent lumps. Stir in 
chard and salt and pepper to taste. 

5. Cook pasta to your desired firmness. Toss pasta in with the creamed chard.  
6. Add Parmesan cheese if you want to. 
 


