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Growing and Eating Radishes 
Being a member of the mustard family the radish has a peppery flavour and a crisp, crunchy and juicy texture. The entire plant is edible and the leaves can be used in salads too. Among the most popular varieties are the small, cherry-sized common type which has a red skin and white flesh. The famous French Breakfast radish is a variation of this type, and has an elongated shape with a deep pink skin that fades to white at the root. 
Eastern varieties used in oriental cuisine, such as mooli and dakon, are much larger, usually carrot-shaped and more suited to cooking; however they are not well suited to growing in a UK or European climate.
The ‘heat’ differs according to variety and colour is a useful guide. Paler versions are likely to have a more peppery flavour, although this can vary due to growing conditions. Wet years tend to produce milder radishes, while a hot dry summer brings out the spicy ‘bite’. 
UK varieties: 
French Breakfast: Distinctive cylinder shape with white tip and excellent flavour. This traditional French variety got its name because market porters in Paris used to eat them with butter and salt as a mid-morning snack. 
Purple: Their bright colour and mild flavour appeals to kids, and they make a great snack. 
Easter Egg: Mix of pink, purple and white varieties, usually quite mild and crisp. 
Fakir: Red globe variety with a white base and an extra hot peppery flavour. 
The bulb of the radish is usually eaten raw, although you can also roast, boil or stir fry radishes in a variety of dishes. The raw flesh has a crisp texture and a pungent, peppery flavour. 
Radishes are available all year round, however the British season is April – October when fresh radishes are delivered daily to your local supermarkets.
Growing and storing radishes: 
Radishes are fast growing and can be grown from seed to vegetable in 25 days. They don't like too little or too much water which is why they are grown in the Norfolk Fens, where a combination of low rainfall and a light soil that retains the water makes for perfect growing conditions. 
Radishes should be stored in the salad drawer of the fridge where they will keep for around a week. Although the leaves can be eaten, they don’t keep for more than a couple of days at most, so best to eat them when they’re fresh, or chop them off if you plan to store your radishes for longer than a few days.
When buying radishes: 
Look for plump, firm bulbs 
To prepare radishes:
Wipe clean and trim off the stem end and tip. For added crispness soak in iced water for an hour before use. The tops can be used in salads or cooked like other greens.
How our farmers eat their radishes?      
Most popular as a snack, just on their own - crunchy, refreshing and fill you up with no discernible calories! See below for how they’re eaten on the farm…
· Scott likes his radishes straight from the field
· Finely chopped in ham sandwiches
· Finely sliced with celery & smoked mackerel 
How to eat your radishes: 
Radishes are a very versatile ingredient that can be easily added to salads, sandwiches and stir fries. For more ideas on the types of simple things you can do with radishes throughout the UK seasons:  
Spring:
· Radishes with Butter, Salt & Crusty Bread
· Greek Style Radish & Mint Dip
· Radish Coleslaw 
Summer:
· Radish & Citrus Chinese Leaf Salad
· Japanese Style Radish & Rare Beef Roll-ups
· Radish Garden Salad 
· Radish & Cucumber 
· Radish, Feta & Beet Leaf Salad


Autumn:
· Radish & Beetroot Chutney
· Indian Spiced Radishes & Pumpkin
· Radish Butter on Rye Toast with Soft-boiled Eggs 
Winter:
· Stir Fried Radishes and Coriander
· Detox Radish Juices                                                                                                                

For more recipe ideas and inspiration, visit www.loveradish.co.uk
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