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“The beet is the most intense of vegetables. The
radish, admittedly, is more feverish, but the fire of the
radish is a cold fire, the fire of discontent not of
passion. Beets are deadly serious.”

~Tom Robbins from Jitterbug Perfume~

Sweet Pickled Daikon Radish Relish
If you are looking for another way to eat radishes, here is
one of my favorites! The sugar in the relish tames the spice of the
radish.

share contains:
•

Green Magic
Broccoli

•

Ingredients
1-cup rice vinegar

1-cup water

1-cup sugar

¼ tsp. turmeric

1-pound daikon radish

¼ cup kosher salt

In a small saucepan over medium heat, add the vinegar, water,
sugar and turmeric. Bring to a boil and stir to dissolve the
sugar. Remove from the heat and allow to cool.

•
•

•
•

off the salt and dry the daikon well. Place into a sterilized jar.
3. Pour the cooled brine (vinegar, water, sugar, turmeric)
through a coffee filter or cheesecloth into the jar to cover
the radish slices. Refrigerate at least 4 hours, preferably
overnight. Will keep for 2 weeks.
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Romaine Lettuce
Seascape

Lacinato Kale

Beet bunch (either
Golden, Merlin,

and/or Chioggia)

about the size of a quarter. If the daikon is bigger than that,
salt and mix well. Let the radishes sit for an hour then rinse

Swiss Chard

Strawberries

2. Peel the daikon radish and slice into ¼-inch thick rounds,
then do semicircles. Place the radishes in a colander with the

Assorted Summer
Squash

•

D irections
1.

This week’s CSA

•

Parsley/Sorrel
bunch
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Here is a recipe that incorporates lettuce, beets, sorrel, and strawberries from this week’s CSA
share!

Raw Beet, Sorrel and Strawberry Salad
Total Time: 25 Mins.

Servings: 2-4

Ingredients

1-bunch beets, stems removed, peeled and grated

Salt and pepper, to taste

8 ripe strawberries

½ lemon

½ Tbsp balsamic vinegar

1-2 cups sorrel, chopped

2 ½ Tbsp extra-virgin olive oil
1 head lettuce

Preparation

1. In a medium bowl, toss grated beet with the vinegar, a pinch of salt, and 1 ½ tablespoons
of olive oil. Let marinate until beets soften, at least 15 minutes.

2. Cut ripe strawberries in halves and toss with 1 tablespoon olive oil, a squirt of lemon juice,
and salt and pepper to taste.

3. Rip the head of lettuce into bite-sized pieces and place into a bowl. Add the chopped
sorrel, beets, and strawberries and toss.

