
My abso-lute favorite way to eat radishes is a classic french preparation: with butter and sea salt. It’s the 

perfect high fat snack to keep you energized on busy days.  

At the store, look for firm bulbs with crisp greens, and a fresh scent. Don’t worry about color or size. 

Each radish variety is different and they’re all tasty. Avoid radishes with deep, discolored cracks and soft 

spots.  

When you get home, wash your radish greens like lettuce and use them in a salad. Wash and dry the 

bulbs then store them in an air tight container for two weeks or more. Use them up before they start 

growing new roots! 

 1 bunch radishes  

 ¼ cup whole milk butter (I use a grass fed butter called Kerrygold. Look for a gold or silver foil 

package at the store) 

 pinch of sea salt 

1. If you want to leave the tops on the radishes for a fancy presentation, gently rinse them and wipe dry 

with a dish towel. Take care to pull off any weird leaves and shorten the roots. Otherwise, wash your 

radish bulbs as usual.  

2. Place the butter in a room temperature sauce pan. Holding the pan handle in your non-dominant 

hand, place the pan on a surface and tilt it so that the butter pools to one side. Use a fork to quickly 

swish the butter back and forth. You’ll basically melt the butter with the small amount of heat released 

from the kinetic energy caused by this movement.  

3. Once the butter has softened up a bit, turn your stove to medium heat and hold the pan a couple 

inches above the burner for THREE SECONDS. Seriously. Three. Seconds. The goal is to liquify the butter 

without melting it. If the butter get too hot, which happens very quickly, the water and butter fat will 

separate and it will never coat the radishes well or taste nearly as good.  

4. Remove from heat and continue swishing the butter with a fork until it liquifies. You’ll know it when it 

happens. It can take a few minutes.  

5. Once the butter has liquified, you can spoon it over halved radishes, or dip whole radishes directly 

into the butter. Sprinkle the radishes with sea salt and enjoy! 
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