
Radish Recipes 
 
Radish Bulbs and Greens Sautéed with Green Garlic and Chives 
From Asparagus to Zucchini, Third edition 
 
2 bunches radishes 
1 ½ T butter 
1 ½ T chopped green garlic 
1 ½ T chopped fresh chives 
Salt and pepper 
 
Clean radishes well under running water to remove all traces of dirt. Cut off the upper leaves 
and coarsely chop them. Cut off the remaining greens and stalks and discard them. Trim and 
quarter the bulbs. Heat butter in a large skillet over medium-high flame. Add quartered radishes 
and cook, stirring often, 2 minutes. Stir in greens, green garlic, and chives and cook until wilted, 
another 1-2 minutes. Season with salt and pepper to taste. This is a great side dish with fish. 
 
Comments: While radishes are generally best used raw in salads or eaten straight, we 
occasionally come across a recipe for cooked radishes that isn’t terrible. So here you go. It’s not 
terrible, but it may not suit picky eaters. You could substitute minced garlic if you don’t have 
green garlic, and add it when you add the radishes. 
 
 
 

Roasted Radishes with Soy Sauce and Toasted Sesame Seed 
(Makes 3-4 servings, recipe only slightly adapted from Vegetables 
Every Day by Jack Bishop, found at http://KalynsKitchen.com.) 
 
20 medium radishes, trimmed and cut into fourths (use all red, or a mixture of red and white) 
1 ½ Tbsp roasted peanut oil 
1-2 Tbsp soy sauce (I used about 1 ½ Tbsp) 
2 green onions (scallions) sliced thin 
1 Tbsp sesame seeds, toasted in a dry pan 
 
Preheat oven to 425° F. Wash radishes, trim ends, peel if needed, and cut into same size 
pieces. I cut the white icicle radishes into diagonal pieces, and the red ones into half or fourths, 
depending on how big they were. Cut green onions into thin slices. Toss radishes with peanut 
oil, then roast about 20 minutes, stirring once or twice. When radishes are tender and starting to 
brown, remove from oven, toss with soy sauce to coat and mix in green onion slices. Put back in 
oven and roast about 5 minutes more. During final five minutes roasting time, put the sesame 
seeds in a dry pan and toast over hot stove for about 2 minutes, or until starting to brown. 
Remove radishes from oven, place in serving bowl and sprinkle with toasted sesame seeds. 
Serve hot. 
 
Note from Ryan H: I tried this recipe, and it was really good. I didn’t have any peanut oil so I 
used olive oil, and I used flax instead of sesame seeds. It was really easy too!! 
 
 
 

 
 
 



Rosey-dilled Radish Dip 
 
8 oz. cream cheese, at room temp. 
1 Tbs lemon juice 
1 Tbs fresh chopped dill or 1 tsp dried dill 
1 clove garlic, minced 
1 cup finely chopped radishes 
 
Combine all the ingredients well. Refrigerate at least 1 hour to incorporate the flavors before 
serving. Serve with crackers, chips or vegetable strips. 
 
Comments: Those of you who have been with us in the past will be familiar with this dip. For 
those of you who don’t care for raw radishes this is efficient way of making those radishes 
disappear. I usually include more radishes than the recipe calls for, which gives the dip a little 
more crunch and flavor. 
 
 
 
 
 

Radish Dip 
4 cloves garlic, peeled 
6 radishes, quartered 
2 (8 ounce) packages cream cheese, softened 
 
Place garlic in the container of a food processor, and pulse until finely minced. Add radishes, 
and mince. Add cream cheese, and mix until well blended. Transfer to a serving dish, and chill 
until serving. Serve with crackers or vegetables. 
 
Note: I know that most people know how to make radish dip, but I have also met a number of 
people recently who have never made their own before. I figure it’s better to be safe than sorry. 
Wouldn’t want all those radishes going to waste! 


