
 

 

Easter Egg Radishes 
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This week’s CSA 
share contains:  

 

• Lacinato Kale 
• Rainbow Cherry 

Tomatoes 
• Red Flame Hot Peppers 
• Spinach 
• Spaghetti Squash 
• Raw Roots mixed lettuce 
• Easter Egg Radishes 
• Assorted Italian 

Eggplant 
• Sorrel 

 

 
 

 Easter egg radishes are a mild radish that vary in skin 
color. The colors can be red, purple, pink, or white. The 
radishes are a good source of Vitamins A, C, potassium, zinc 
and dietary fiber. Radishes also contain enzymes that help with 
digestion.  
 In Oaxaca, Mexico, radishes have their own celebration 
day on December 23. It is known as “La Noche de Lost 
Rabanos”. 
 Radishes are originally from China, but have made their 
way to America, via Greece and Egypt. Workers in Egypt use to 
get paid in radishes for their time they put into building the 
pyramids. 
  

“Plant a radish, get a radish, never any doubt. 
That’s why I love vegetables, you know what 

they’re about!” 
 

~Tom Jones~ 
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Here is a recipe that incorporates spaghetti squash, kale, and spinach from this weeks CSA 
share! 

Baked Spaghetti  Squash with Swiss Chard and 
Spinach 

Total Time: 60 mins.      Servings: 2 

 
 

Ingredients 
  1 Spaghetti squash (cut in half, seeds scooped out) 1 Tbsp. olive oil 
 1 onion, chopped      3 cloves garlic, chopped 
 1 bunch chard, cut or torn into pieces    1 bag spinach, torn into pieces 
 ½ cup Parmesan cheese     salt and pepper to taste 
 1 hot pepper, diced      juice from ½ lemon 

Preparation 
1. Preheat over to 400 degrees. Spray or drizzle the cut side of the squash with olive oil. 

Season with salt and pepper, and lay the halves cut side down on a backing sheet. Roast 
for about 45 minutes until flesh is easily pierced with a fork. 

2. While squash cooks, sauté olive oil in a medium pan. Add onion and cook for 3 minutes. 
Add garlic and cook for another minute. Add Swiss chard, spinach, and hot pepper. 

3. Once the greens are wilted, squeeze in the lemon juice and season with salt and pepper. 
Set mixture aside. 

4. Once squash is done, use a fork to scrape out all of the noodles. Mix it into the Swiss 
chard mixture and stir in half of the Parmesan cheese.  

5. Turn oven to broil. Fill the empty spaghetti squash halves with mixture and top with 
remaining Parmesan cheese. Whole wheat bread crumbs, or walnuts would be great as a 
topping as well. Broil for a few minutes until cheese is melted and brown! 

 


