
Ingredients
•	 1	bunch	radishes
•	 1	bunch	turnips
•	 1	tablespoon	olive	oil
•	 2	cloves	garlic,	minced
•	 salt	and	pepper	to	taste

Directions
1.	 Scrub	radishes	and	turnips	well	and	trim	

ends.
2.	 Slice	into	thin	pieces.
3.	 Heat	olive	oil	in	large	sauté	pan	over	

medium	heat.
4.	 Add	garlic	and	root	vegetables.	Stir	

frequently	until	just	browned,	about	5	
minutes.

Sauteed Root Vegetables
Even	picky	eaters	will	be	pleased	with	this	quick	and	easy	dish.		Sauteing	radishes	
gives	them	a	mild	and	sweet	flavor.	

Serves 4


