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INGREDIENTS

ITEM QUANTITY ITEM QUANTITY
Thinly Sliced Radishes 2 Cups Olive Oil 2 Tbsp.
Thinly Sliced Cucumber 1 Cup White Vinegar 1 Thsp.
Thinly Sliced Red Onion 1Cup Sqlt 1/2 Tsp.
Fresh Minced Dill 1 Thsp. Pepper 1/4 Tsp.
Minced Garlic 1 Clove

% PREPARATION

& In a large mixing bowl, add the thinly sliced radishes, cucumber, fresh minced dill, minced
garlic, and red onion. Mix it well to combine.

i~ In a separate small bowl, whisk together the olive oil, white vinegar, salt, and pepper.
i~ Pour the dressing over the radish salad, and toss well to coat all the vegetables.

i~ Let the salad marinate for at least 5 minutes before serving, to allow the flavors to
meld together.

& The Radish Salad is ready to Serve.

& Enjoy!



