Episode 5 Show Notes

[image: ]

Portion control using an ice cream scoop:
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Recipe of The Week!
Honey Radishes
Courtesy of Chef Miriam Conroy

Yield: 2 Cups

Ingredients:
2 Cups Radishes, quartered 
1 Shallot, finely minced
1 Tbsp. Olive Oil
½ Cup Honey
1 Cup White Wine
TT Salt
TT White Pepper

Method:
Sweat the shallot in the olive oil over medium heat
Add the radishes, honey, white wine, and salt and pepper
Bring to a simmer and cook until the wine and honey become syrupy and the radishes are tender-crisp.
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#4 Orange 236.6 8 1Cup
#5 Teal 1774 6 % Cup
#6 White 140.5 475 % Cup
#8 Gray 10.9 375 Y2 Cup
#10 Ivory 261 3.25 ¥ Cup
#12 Green 85 2.875 Vs Cup
#4 Sky Blue 70.2 2375 Vs Cup
#16 Royal Blue 59 2 Y Cup
#20 Yellow 555 1.875 3 %2 Tablespoons
#24 Red 44.4 8 3 Tablespoons
#30 Black 333 1125 2 % Tablespoons
#36 Mushroom 25.9 0.875 1% Tablespoons
#40 Orchid 222 075 1Y Tablespoons
#50 Terracotta 185 0.625 4 Teaspoons
#60 Pink 148 0.5 1 Tablespoon
#70 Plum 1 0.375 2 % teaspoons

Orange 74 025 2 Teaspoons

WAM





