
May is Radishes

Did you know? Fun Facts

Preparation & Cooking TipsNutrition & Health Benefits

Potassium - Helps maintain normal blood

pressure.

Vitamin  C - Helps wounds heal, is important for

the immune system, and is an antioxidant, which

protects cells from damage.

Fiber - Keeps digestion running smoothly

Select - Choose smooth, brightly colored

radishes.

Store - Remove tops before storing. Refrigerate

radishes in a plastic bag and use within 1 week.

Prepare - Rinse under cool, running water.

The most well-known variety of radish is the Red
Globe. This radish is small (1-4 inches) and has
red and white coloring. It is commonly eaten
whole or sliced on salads.
Other varieties of radishes grown in the U.S.

include Daikon, Watermelon or Beauty Heart,

Black Spanish, and French Breakfast.

Fresh, small, red radishes grown in Wisconsin are
available from May through June.
Radishes originated in China thousands of years
ago. They were also an important food of ancient
Egypt, Greece, and Rome.
Radishes are a type of root vegetable. “Radish”
comes from the Latin word “radix” meaning “root”.
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Information and imagery adapted from The University of Wisconsin-Madison Division of Extension Harvest of
the Month campaign: https://healthyliving.extension.wisc.edu/programs/harvest-of-the-month/

Place Daikon radishes in a baking pan or
slow cooker with chopped carrots, onions,
garlic, low-sodium seasonings, low-sodium
vegetable broth, and lean meat. Feel free to
add or leave out whatever you like!
Turn on low, until the meat is tender, and let
the juices and flavors start mixing for an all-
in-one meal!

Slow Roasted Radishes


