A RECIPE FROM THE FARM

Roasted Radishes with Brown Butter,
Lemon and Radish Tops (from Epicurious)

INGREDIENTS:

2 bunches medium radishes
11/2 tablespoons olive oil
salt

2 tablespoons butter

1 teaspoon lemon juice

DIRECTIONS

Cut off all but 1/2 inch of the radish tops; reserve the
tops, rinsing them well. Coarsely chop the radish tops
and set aside.

Cut radishes lengthwise in half and place in medium
bowl. Add the olive oil and toss thoroughly to coat.
Lightly brush a baking sheet with oil. Place radishes,
cut side down, on the baking sheet. Sprinkle lightly
with salt. Roast at 450 degrees for about 18 minutes
until radishes are crisp-tender, stirring occasionally.

Melt butter in skillet over medium heat. Add a pinch
of salt and cook carefully until butter browns, swirling
the skillet frequently to keep the butter from burning.
(About 3 minutes) Remove skillet from heat and stir
in fresh lemon juice.

Transfer roasted radishes to warmed shallow serving
bowl and drizzle brown butter over top. Sprinkle with
chopped radish tops and serve.

SERVINGS:
4 side-dish servings



