Garllc Roasted Radlshes 4 senings
INGREDIENTS DIRECTIONS

e 11b. Fresh radishes 1. Preheat oven to 425 degrees.

e 1 Tbs. Olive oil Wash radishes. Remove stems. Trim ends.

2
« 2 Garlic gloves, finely minced | 3- Cutradishes in half.
e Salt and pepper to taste 4

e 1Tbs. Fresh parsley, chopped
(optional)

Using a bowl, coat radish halves with olive oil
and season to taste with salt and pepper.

5. Spread radishes evenly in a 9X13 inch baking
pan.

6. Begin baking. After 10 minutes remove baking
pan from oven. Add the minced garlic and
toss. Return to oven and continue to bake for
10-15 minutes until radishes are golden brown
and fork tender.

7. Optional: Sprinkle with chopped parsley before
serving.

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.

Garlic Roasted Radlshes 4 servings
INGREDIENTS DIRECTIONS

e 1 1b. Fresh radishes 1. Preheat oven to 425 degrees.

e 1 Tbs. Olive oil Wash radishes. Remove stems. Trim ends.

2
e 2 Garlic gloves, finely minced | 3- Cutradishes in half.
e Salt and pepper to taste 4

e 1Tbs. Fresh parsley, chopped
(optional)

Using a bowl, coat radish halves with olive oil
and season to taste with salt and pepper.

5. Spread radishes evenly in a 9X13 inch baking
pan.

6. Begin baking. After 10 minutes remove baking
pan from oven. Add the minced garlic and
toss. Return to oven and continue to bake for
10-15 minutes until radishes are golden brown
and fork tender.

7. Optional: Sprinkle with chopped parsley before
serving.

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
o)

Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program

(SNAP). USDA is an equal opportunity provider and employer.




