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Radish Sandwiches

That’s right…sandwiches. I thought I knew of all the good old-timey farm food, but our friend 
and fellow Everblossom member, Marvin, used to eat radish sandwiches as a kid on the farm – 
just white bread, butter, and sliced radishes. I’ve got to try this! And, there’s more! Marvin’s 
sandwich inspired me to include recipes for radish tea sandwiches and tacos from Everyday Food 
magazine. These tea sandwiches use the radishes and lettuce in your box this week.

Radish Tea Sandwiches
Serves 4 to 8 depending how you slice ‘em

4 oz. cream cheese, room temperature (½ bar)
8 slices whole-grain pumpernickel bread (sandwich size)
4 large radishes, ends trimmed, halved, and thinly sliced
Salt & pepper
A few leaves of lettuce 

Spread each slice of bread with cream cheese. Layer overlapping radish slices on four slices of 
bread.
Sprinkle lightly with salt and pepper. Top with lettuce and the other bread slices. Trim off 
crusts and cut each sandwich in half.

From our field to your family, serving suggestions for the naturally-
grown vegetables we all love.
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