
Radish White:
(Daikon) 

Japanese people love Daikon. It is cooked in broth, ground and eaten with beef, fish, chicken...
There are so many ways to use this vegetable, even the leaves are good. On Maui you will find 2 types of daikon 
in the stores. The long and skinny ones contain more water and are good for Japanese cooking. 
The chubby ones are good for kimchee pickles.

Shop:  Almost all grocery stores, open market at Kahului Shopping Center
  (Tuesday, Wednesday, Friday and Saturday mornings).
Choose: Firm, shiny skin, better with leaves or parts of leaves.
Store:  Wrap with newspaper and keep in fridge (vegetable drawer) for 2 weeks.
Season: Winter is best
Use:  Grind and serve with meat, add to stews, salads, soups.-

Daikon Salad  (for 4~5 persons)

Daikon (White Radish)   7 oz (200g)
Apple      ½ 
Ham      2 slices (4 oz, 100g)
Lemon Juice    1 Tbsp 
Walnuts     ¼ cup
Sugar      1 Tbsp
Chopped Parsley    1 Tbsp
Mayonnaise     1/3 cup

Crush walnuts into small pieces.
Heat small frying pan on medium and toast the walnuts for a few minutes.
Add sugar, reduce the heat and cook together until sugar melts and coats all pieces of walnut.
Remove from heat and transfer to bowl or plate.

Peel the Daikon skin and cut into thin batons.
Cut apple and ham same as Daikon.

Mix Daikon, apple, ham, parsley and lemon juice with mayonnaise.
Add candied walnut Mix.

Serve cold.


