
Roasted Radishes

Source: Chef Scotty
Yield: 4 servings

2 ea	bunches of radishes
2 T.	olive oil, divided
1 tsp	coarse sea salt

Procedure: 
1. Clean and trim radishes and cut into quarters.
2. Toss with 1 T. of olive oil and roast in a 425°F oven for about 45 min, turning occasionally until golden brown and tender.
3. Drizzle with remaining olive and sprinkle with salt.

Chef Scotty's Notes:
Roasted radishes have a sweet, earthy flavor and a smooth texture.  Enjoy them by themselves or roast them with your other favorite root vegetables such as turnips, beets, potatoes and onions.
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