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RADISHES - MORE THAN A BITE ON THE SIDE 

British radishes, the first British field-grown vegetables to be harvested each year in the UK, are in season from April through to October. 

[bookmark: _GoBack] (
“A radish with bread and butter is one of those modest pleasures that is as nourishing to the soul as tomatoes and salt or salami with gherkins. It was their destiny to find each other for man’s joy.” 
According to Valentine Warner, TV presenter and author of ‘What to Eat Now’
)Often thought of as just ‘a bite on the side’, the humble radish, with its crisp, crunchy texture and distinctive peppery bite, is a deliciously versatile snack or ingredient. Perfect for adding a subtle kick to salads, sandwiches, stir fries and more, radishes are a vegetable to be cherished and experimented with. So help us help you Love Radish and elevate this tasty little veg from its ‘bite on the side’ status to be rightfully crowned ‘cream of the crop’ and king of the flavour stakes.  

Savour the flavour, whatever the season
In season from St George’s Day to Halloween (April to October), radishes can be snacked on or enjoyed in a variety of simple seasonal dishes. Try radishes with salt, bread and butter or as a low calorie crudité with a selection of dips in Spring; make radishes the hero of summer salads with Japanese-style radish and beef roll-ups or radish, feta and pea shoot salad; and savour the radish’s warm flavour towards the end of the season in Autumn by using it in chutneys and relishes or a delicious radish and pumpkin curry. 

Good for you
As well as being typically British and a tasty and versatile vegetable, radishes are a source of vitamin C and folic acid, and you'll also find potassium, vitamin B6 and iron in these little round spicy capsules. Radishes are also very low in calories - one radish equals one calorie - so no need to feel bad about snacking on a bowl of radishes throughout the day. 

Radishes are grown in the Norfolk Fens, where the fine, sandy soil retains moisture well, helping farmers preserve water sources and produce top quality radishes with great flavour and a juicy crunch. The Fens easterly position also allows them to enjoy an almost ‘continental’ climate as one driest counties in the UK. All this makes for perfect growing conditions and perfectly punchy, crunchy radishes. 

British Radishes are in season from April, and depending on weather conditions are available until late October.

For more information about radishes, how to cook and eat them, recipe ideas and images and information on how they’re grown, log onto www.loveradish.co.uk
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