Te r raro S Preparation

¢ Julienne the radish with your )
knife or using a mandolin

[ ]
C UCINA s v wondbe s

long match stick style.

. : * Put the radish into a mixin
DalkOIl RadlSh bowl then add the sauce. ﬁllx

them well with your hands.
Salad Garnish with th)é green onion.
Ingredients » Transfer the seasoned radish
o into a glass container and rest
it for 30 mins in the fridge
MAIN then serve. Or you can eat
_ _ _ _ it straight away. Any unused
750 g daikon radish / white radish, Ort|0n can be refngerated for
peeled E to 7 days.

2 Thsp green onion (optional), finely
chopped

SAUCE (MIX THESE IN A BOWL) I

1 Tbsp korean chili flakes
(gochugaru) or more to taste

=

1 Tbsp korean fish sauce
1 Thsp sugar
1/2 Thsp minced garlic
1 tsp fine sea salt
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