
Fermented 
Radishes  

(2) 16oz jars  10 min jar prep 
5 min prep 
approx 1 wk 

Radishes are crunchy little, fiber and nutrient 

packed, powerhouses and fermented the benefits 

are amplified.  This recipe has a little more kick 

and is a great compliment to a good street taco, 

but other popular fermenting profiles are 

garlic-dill or carrot-cilantro or get creative and 

see what deliciousness you can devise. . .   

Radishes have a long history dating back to the 

Ancient Egyptians and it is no wonder as they are 

one of the easiest and most reliable root vegetables 

to grow.  From seed to harvest can be as little as 3 

weeks for some varieties, but they average 4-6.  A 

must grow for the newbie or seasoned gardner! 

Food For Thought:

3-6  radish bunches
3 C  filtered water (see notes)
1-1/2 T  sea salt (non-iodized, see notes)
1 tsp  peppercorns, per jar (opt)
1/4 tsp red pepper flakes, per jar (opt)

additional flavor profiles:
garlic & dill
carrot & cilantro

● sterilize (2)  16oz mason jars *
● remove tops and slice radishes
● add spices to each jar
● pack radish slices into jars 

leave approx 1” of room at top
● dissolve salt in water and add 

to each of the jars, again leave 
approx 1” of room at top

● add glass fermenting weight ** 
to fully submerge radishes, add 
more brine / water,  if needed

● cap and set in a warm place   
approx 1 wk, based on flavor

NOTES:   * To sterilize:  boil mason jars 
and lids in water 10 min and let cool.

Filtered water should be used when 
fermenting, if unavailable, boiling tap 
water for 20 min will remove chlorine.  
Let cool before adding to radishes.

Salt should be non-iodized and free of 
anti-caking agents which impede 
fermentation and affect flavor.  

** You can use any food safe glass or 
ceramic object (or even a smooth stone) 
as a weight, just be sure it is sterilized.

Gass builds as foods ferment, so be 
sure to ‘burp the baby’ to release 
pressure during the process, if needed.
Refrigerate at desired flavor profile.
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